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SUPER 

FLITZER 


In  the  U.K,  alone  there  are  now  over 
150  satisfied  users  of  our  Super  Flitzer  and 
thousands  more  throughout  the  world. 

They  are  all  happy  with  this  wonderful 
machine,  which  enhances  the  natural  binding 
power  of  all  meat  and  ensures  no  separation 
of  fat,  all  in  a  matter  of  seconds. 

Mincers  have  been  eliminated.  There 
is  now  no  need  to  spend  laborious  hours 
de-rinding.  The  Super  Flitzer  is  a  most 
economical  machine.  And  what  a  time-saver ! 

It  is  simplicity  itself  to  operate,  easy  to 
clean  and  needs  only  the  minimum  of 
maintenance. 

Please  phone  or  write  for  demonstration. 


*  No.  I 

PORK  FAT  EMULSION 


SF  No.  4 

FRANKFURTERS  AND 
MORTADELLA,  ETC 


No  more  de-rinding !  Simply 
cut  off  the  best  fat  and  put  the 
rest  through  this  machine, with 
your  other  pork  trimmings.  A 
smooth  fresh  emulsion  will 
result.  Add  5  ozs.  of  MSB 
for  every  too  lbs. 

Up  to  20‘’o  of  this  emulsion 
can  replace  the  same  quantity 
of  meat  in  your  normal  mix  for 
sausages  with  better  colour 
and  texture  and  longer  keeping 
qualities. 


40  lbs.  lean  beef,  pork  or  veal 
30  lbs.  pork  fat  emulsion  (see 
No.  1) 

24  lbs.  water 

6  lbs.  Special  Foodtech 
Primamix 
5  ozs.  MSB 

Mix  all  ingredients  and  run 
twice  through  the  machine. 
This  homogenised  mixture 
can  then  be  filled  in  the  normal 
manner  and  a  top  quality 
product  is  assured. 


rrr*.*  Foodfech  Lfd. 


QUEEN  ANNE’S  PUCE 
BUSH  HILL  PARK 
ENFIELD.  MIDDLESEX 
Telephone:  LABurnum  6A56/7 
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Throughput  tonnage  douhied 

with  same  staff 

IN  NORTH’S  MOST 
MODERN  WAREHOUSE 


The  Lansing  Bagnall  Reach 
Truck  can  handle  one  ton 
loads  in  gangways  only  half 
as  wide  as  those  lor  ordinary 
Fork  Trucks.  The  Reach 
Truck  enters  the  gangway 
with  the  load  retracted  with¬ 
in  its  wheelbase  and  then 
“reaches”  it  forward  for 
stacking  purposes. 

Running  cost  is  only  4d.  a 
day,  this  being  their  cost  of 
battery  re-charging  after  a 
days’  work.  The  truck  incor¬ 
porates  a  built-in  charger, 
providing  re-charging  by 
simply  plugging  into  the 
mains  power  supply. 


The  Tynedale  Street,  Stockton,  ware¬ 
house  of  Messrs.  Jarman  &  Flint  Ltd.  is  a 
model  of  streamlined,  modem  efficiency, 
designed  aroimd  the  space-and-time 
saving  Lansing  Bagnall  Trucks.  Incom¬ 
ing  goods  are  transferred  direct  from 
vehicles  to  pallets.  The  Reach  Truck, 
which  can  work  in  aisles  less  than  6' 
wide,  stacks  unit  loads  in  three  tier  racks 
and  makes  one  quick  journey  instead  of 
the  several  laborious  ones  previously 
required.  Throughput  tonnage  at 
Jarman  &  Flint’s  has  been  doubled  with 
the  same  staff. 


Lansing 

Bagnall 

REACH  TRUCK 


4d.-a-day  King-pin  of  space  economy  and  rapid  throughput. 

LANSING  BAGNALL  LTD  •  BASINGSTOKE  •  HAMPSHIRE  •  ENGLAND 

Telephone:  Basingstoke  1010  Telegrams:  Bagnallic,  Basingstoke. 

Also  at:  Birmingham,  Cardiff,  Warrington,  Glasgow,  London,  Toronto  and  Zurich. 
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Any  material  that  will  burn  in  the  bulk  can  explode  as  a  dust  air  mixture  when  sufficiently  finely  ground. 
Explosions  are  therefore  liable  to  occur  in  any  plant  where  such  materials  are  processed  or  handled. 


Illustrated  below  are  Just  a  few  of  our  many  types  of  equipment  for  combating  explosions. 


PNEUMATIC  EXPLOSION  DETEaOR  for 
the  detection  of  explosions  very 
early  in  their  pressure  growth. 


ELEaRiCAL  POWER  UNIT  provides  the 
current  for  operating  equipment 
when  explosion  detector  contacts 
close. 


“ARMOURPLATE”  GLASS  BURSTING 
DISC  for  the  relief  of  gaseous  and 
dust  air  mixture  explosions. 


HIGH  RATE  DISCHARGE  BOTTLE  used 
when  hemispherical  suppressors 
can  not  be  accommodated  in¬ 
ternally. 


HEMISPHERICAL  SUPPRESSOR  for  the 
internal  suppression  of  explosions. 


HIGH  SPEED  ISOLATION  VALVE  for  pre¬ 
venting  flame  in  ducting.  An  eight 
inch  valve  fully  closes  in  eighty 
milliseconds. 


EXPLOSION  RELIEF  VALVE  for  the  relief 
of  gaseous  and  dust  air  mixture  ex¬ 
plosions,  where  a  pressure  operated 
vent  is  permissible. 


kad 

caH4< 


FAREHAM  ROAD.  GOSPORT,  HANTS.  Gosport  8917$  7 
29  ST.  JAMES'S  STREET.  LONDON,  S.W. I.  WHItthsll  6478  9 


Specialists  in  Industrial  Thermostats, 
Overheat  Switches  and  Airborne  Fire 
Protection  Equipment. 


iTriie  or  teltphon*  for  this  frtt  brochure  today. 

GRAVINER  MANUFAaURING  CO.  LTD. 
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ROCHE  ASCORBIC  ACID  B.P. 

(Vitamin  C) 

Will  give  your  Products  DECISIVE  SUPERIORITY 


Roche  PURE  VITAMIN  C  — 

0  Has  demonstrated  its  value  in  preserving  natural  colour  and  flavour  In  frozen  fruits. 

^  Is  ideal  for  standardizing  the  Vitamin  C  content  of  processed  juices— Citrus,  Apple, 
Pineapple  and  Tomato. 

*  In  cured  meats,  can  significantly  reduce  curing  time,  give  more  uniform  colour  and 
help  to  maintain  better  colour  and  flavour  during  storage,  distribution  and  display. 


Full  information  available  from 

ROCHE  PRODUCTS  LIMITED,  15  MANCHESTER  SQUARE,  LONDON,  W.1 

- —  *  ^ 
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VISEING 


VISKIMG 


Boned  and  compressed  hams  are  cooked  in  the  casing,  thus  saving  time, 
reducing  weight  loss,  fully  preserving  essential  flavours  and  meat  juices. 
What’s  more,  hams  are  ready  for  display  and  sale  as  soon  as  cool. 
Hygienic,  easy  to  slice,  with  very  small  slicing  losses,  ‘Visking’  flbrous 
casings  are  the  modem  way  to  present  ham.  Casings  can  be  delivered 
ready  printed  with  your  trade-mark  or  colourful  design. 


Ask  for  details  of  the  Meta-Press  for  stepping  up 
production  of  cooked  hams. 


VISKASE  LIMITED  •  40  CHANCERY  LANE  •  LONDON,  W.C.2  •  TELEPHONE  CHAncery  8111 

V.K.33 
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Photographs  taken  in  their 
Beeston  factory  by  courtesy 
of  Boots  Pure  Drug  Co.  Ltd. 


When  the  Pump 

must  go  to  the  Fluid 


SAFRAN  PUMP  DIVISION 

DRAYTON  STREET  WOLVERHAMPTON 


Boots  Pure  Drug  Oimpany  Limited,  in  the  manufacture  of 
cortico.steroids.  find  it  more  practical  in  some  of  their  operations, 
to  take  their  pumps — Safran  compressed  air  driven  units — to  the 
fluid,  coupling  up  their  power  with  conveniently  located  air  points. 
In  the  illustrations,  two  of  these  transportable  units  are  shown 
pumping  inflammable  solvents  in  a  flame-proof  area.  The  pumps 
are  |  in.  1  in.  (F.M.B.)  Stainless  Steel  units  fitted  with  1  h.h.p. 
Holman  Air  Motors.  Running  speed  is  2,700  r.p.m.  to  handle 
600  gallons  of  fluid  per  minute  at  48  ft.  head. 


Another  SAFRAN 
transportable  unit. 
Sump  Drainer  for  a 
variety  of  dewatering 
purposes.  Float  con¬ 
trol  switch^ar  incor¬ 
porated.  Size  I  in. 


Preferred  for  Performance 
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Product  1 

Cream  of  Tomato  Soup 

Throughput 

100-400  gallons  per  hour 

Power 

under  5  h.p. 

Location 

very  little  floor  space 
available 

Labour 

only  semi-skilled  available 

Quality  control 

a  smooth,  completely 
homogenous  soup 

Budget 

£500 

\  jiha  ^  ., 


The  RAPISONIC 
homogenlzer 
takes  such  johs 
In  its  stride* 
Draw  upon 
specialist 
experience  and 
get  full  details 
of  machines 
for  your 
production  now 


4..  ■'}. 

■-  ' 


ANSWER 


Ultrasonics 

West  gate  f\  j 
Otley  /  \  / 

Yorks.  W  W 
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Specialists  in  anti-corrosion  treatments  and  industrial  flooring 


SEMTEX  LIMITED,  INDUSTRIAL  DIVISION.  DEPT.  D.4.  SO  RLACKFRIARS  ROAD,  SALFORD  3, 
^/,/j  LANCASHIRE.  TELi  DEANSCATE  3130 


AlO 
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IS  CORROSION  COSTING  YOU  MONEY? 


WHEREVER  coiTosion  attacks  plant  or  buildings  it  also  attacks  your  pocket. 

It  can  be  the  cause  of  constant  repair,  mounting  costs,  interruption  of  production 
while  repairs  are  being  effected.  So  wherever  processing  involves  chemicals  of  a  corrosive  nature  get 
SEMTEX,  the  anti-corrosion  specialists,  to  proof  factory  floors,  storage  bays, 
machine  beds  and,  where  necessary,  walls  against  corrosion,  semtex  have  specialised  in  this 
work  for  many  years  and  can  give  the  best  possible  advice  on  the  subject 
before  suggesting  the  type  of  anti-corrosion  treatment 


your  plant  needs.  Consult 


Semtex 


This  free  book 
will  girt  you  full 
details  of  tht  SEMTEX 
Anti-corrosion  Service 
—write  for  it  today! 


INDUSTRIAL  DIVISION 


p 


Travelling,  Reel  & 
Peel  Ovens  in  a 
Modern  Pie  Factory 

an  ideal  partnership  deal¬ 
ing  with  joints  of  meat, 
faggots,  pies,  and  sausage 
rolls,  etc. 

©©U&ISLS  equipment 

for  success  with  meat  products 


Compartment  type 
Cooler  for  pies, 
pasties,  sausage 
rolls,  etc. 

Cools  under  Ideal  con¬ 
ditions  in  approximately 
half  normal  time  and  may 
also  be  used  for  storage. 

In  this  model,  any  number 
of  compartments  can  be 
supplied. 

Entirely  automatic 
Coolers  also  available, 
according  to  require¬ 
ments. 


For  full  information  on  Collins*  Equipment,  please  contact: 


THOMAS  COLLINS  &  CO.  LTD. 


BAKERY  &  KITCHEN  ENGINEERS 


Telephone:  Bristol  57051  (5  lines) 
Telegrams:  Alforbaker  Bristol. 


BRISTOL  2. 


LONDON  SERVICE  OFFICE:  2  St.  Pauls  Road.  N.l.  Phone:  CANonbury  7151 
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ROOTES  PRODUCTS  —  BUILT  STRONGER  TO  LAST. LONGER! 


GREENFORD  I 


WHOLESALE 


CONFECTIONERY  -  TOBACCO 


WAXLOW 1513  # 


TON  VAN 

petrol  or  diesel  powered 


FORWARD  CONTROL 
all-steel  body 
300  cu.  ft.  capacity 


•  Robust  four-speed  synchromesh  g^earboz. 

•  Fully-floating  spiral  bevel  rear  axle. 

•  Exceptional  visibility 
and  manoeuvrability. 

•  Smooth  ride  suspension, 

hydraulically  damped.  . 

•  Powerful  hydraulic  brakes, 
safe  and  sure. 

•  Superb  driver  comfort. 


also  available  NORMAL  CONTROL 
186  cu.  ft.  capacity 


L(T£RArUR£  ON  REQUEST  FROM  YOUR  LOCAL  DEALER 


COMMER  CARS  LTD.  LUTON  BEDFORDSHIRE 


EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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water  to  cover,  in  a  retort.  The  meat  is  stripped  from  the  bones  and  then  Experimental  Kitchen  exists 

chopped  into  small  pieces.  The  residue  is  added  to  the  liquor  and  re*processed  to  help  you.  Perhaps  you  have 

to  provide  the  stock,  which  is  sieved  before  use.  a  recipe  of  your  own  which  is 

The  wheat  flour  is  whisked  with  the  milk  before  addition  to  the  rest  of  the  proving  to  be  a  problem; 

ingredients  which  have  been  previously  brought  to  the  boil  in  a  stainless  steel  or  perhaps  you  want  a  recipe 

steam-heated  jacketed  pan,  equipped  with  a  stirrer.  prepared  for  you  by  experts.  That  is 

The  soup  is  then  homogenized  at  1500  p.s.i.  and  then  held  at  zoo^F.  prior  to  where  our  unrivalled  experience 

Ailing.  I  oz.  of  chicken  pieces  is  placed  in  each  plain  No.  i.  Tall  can  and  the  can  help  you.  Write  to  us  at 

soup  then  filled.  After  sealing  the  cans  are  processed  for  hours  at  240°?.  then  the  address  below.  The  service^ 

water  cooled.  Yield :  approximately  30  gallons.  by  the  way^  is  FREE. 


Suppliers  of 

PROTEX 
YE  ATEX 
M.S.G. 
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How  to 
reach  the 
height  of 

popularity 


IT’S  THE  TOP  QUAUTY  PRODUCT  that  heads 
the  popularity  poll  these  days. 

And  a  top  quality  product  needs  top  quality  ingredients. 
Sometimes  you  have  a  choice  of  ingredients. 

But  not  with  milk.  For  that  irresistible  fresh  flavour 
you  must  have  golden  glow. 

It’s  not  just  the  experts  who  can  tell  the  difference. 

The  public  may  not  know  that  it’s 

GOLDEN  GLOW  that  makes  a  product  so  good. 

but  they  do  know  a  good  thing  when  they  taste  it! 

GOLDEN  GLOW  has  more  virtues  than  first-class  fiavour, 
it’s  economical.  It’s  so  much  easier  to  store. 

And  it’s  so  simple  to  handle. 

If  you  want  to  know  more  about  golden  glow, 

’phone  us  for  a  sample  today. 

Golden  Glow  Eng^lish  made  Dairy  Products 

Spray  and  Roller  Process  ;  Full  Cream  and  Separated  Milk  Powder; 

Evaporated  Milk  and  Cream; 

all  packed  in  containers  to  suit  your  requirements. 


<30lDEnGL0U> 


GOLDEN  GLOW  LIMITED 


CENTRAL  BUILDINGS  GUILDFORD 
Telephone :  Guildford  2345 


A  word  or  two  on  illumination 


A  switch  is  pressed  in  the  home  . . .  night  shifts 
of  Industry  concentrate  on  intricate  problems 
.  .  .  across  the  globe  hundreds  of  thousands  of 
fans  roar  at  floodlit  soccer  matches  .  .  .  ports 
and  dockyards  work  on  throughout  the  night. 
In  these,  and  countless  other  ways,  Benjamin 
Lighting  Fittings  are  efficiently  and  reliably 
carrying  out  their  tasks  all  over  the  world. 


For  50  years  The  Benjamin  Electric  Ltd.,  one  of 
the  world’s  largest  manufacturers  of  lighting 
fittings,  have  met  the  lighting  needs  of  Industry, 
Commerce,  Business  and  Sport  with  scientific¬ 
ally  designed  fittings.  When  you 
consult  Benjamin,  this  wealth  of 
experience,  knowledge  and  tech-  REN7AMIM 
nical  ability  is  at  your  disposal. 


better  lighting  by 


Bwmn 


THE  BENJAMIN  ELECTRIC  LIMITED 
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Corrugated  ‘Perspex’  as  efficient  as  ever 
after  8  years  continuous  use  in  steelworks 


An  interior  view  of  the  Corrugated'  Perspex'  installed  over  8  years  ago  at  the  works  of  Henrv  Smith  (Constructional  Engineers)  Ltd.,  of  Winsford,  Cheshire, 


_  ^ 


OVER  8  YEARS  ago  Henry  Smith  (Constructional 
Engineers)  Ltd.  installed  Corrugated  ‘Perspex’  in 
their  works  at  Winsford,  Cheshire.  To-day  it  is  still 
giving  as  efficient  service  as  when  it  was  installed. 

Henry  Smith  (Constructional  Engineers)  Ltd.  are 
one  of  the  many  firms  who  have  proved  the 
tremendous  lasting  qualities  of  Corrugated  ‘Perspex’. 
This  tough,  light  material  withstands  weather  con¬ 
ditions  in  any  part  of  the  world.  It  is  unharmed  by 


the  corrosive  atmosphere  of  most  industrial  areas. 

Corrugated  ‘Perspex’  has  other  advantages.  It  has 
a  very  high  light  transmission.  It  is  easy  to  handle 
and  economical  to  install.  It  gives  better  light,  which 
means  better  working  conditions,  better  work. 
Money  is  saved  on  artificial  light. 

Corrugated  ‘Perspex’  is  made  in  a  wide  range  of 
profiles.  If  diffused  daylight  is  desired.  Opal 
Corrugated  ‘Perspex’  is  available. 


It’s  as  clear  as  daylight  —  it  must  be 

‘Perspex’  is  the  registered  trade  mark  for  the  acrylic  sheet  manufactured  by  l.C.l. 


IMPERIAL  CHEMICAL  INDUSTRIES  LIMITED  •  LONDON  •  S.W.  J 
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^  DRUM 
CLEANING 
EQUIPMENT 


Backed  by  unrivalled  experience  in  this  most  import¬ 
ant  field,  Allen  Harrison  have  designed  and  developed 
a  highly  successful  range  of  low-cost  drum  cleaning 
machines  to  meet  every  requirement.  Now,  for  a 
modest  outlay,  time  and  money  saving  drum  reclama¬ 
tion  can  be  installed  rapidly  and  effectively  in  any  size 
of  factory. 

Careful  design  has  ensured  simplicity  and  safety  of 
operation,  robust  long-life  construction  and  complete 
adaptability  for  special  purpose. 

The  totally  enclosed  internal  and  external  washer  here 
illustrated  is  a  typical  example.  Exceptionally  fine 
performance  and  low  initial  cost  it  cannot  help  but 
show  you  a  profit. 


TOTALLY 
ENCLOSED 
INTERNAL  AND 
EXTERNAL 
WASHER 
Output  30  Drums 
per  hour. 


TOTALLY 
ENCLOSED 
EXTERNAL 
WASHER 
Output  30  Drums 
per  hour. 


DUAL  INTERNAL 
WASHER 

Output  60  Drums  per  hour. 


SEND  FOR  THIS  FOIMFR  SHOWING  FULL  RANGE 
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SEHSATIONAL  NEW 
DEVELOPMENT! 


GRINDING 

•  FINE  GRINDING  EFFICIENCY,  10  TO  30 
TIMES  HIGHER  THAN  FOR  A 
CONVENTIONAL  BALL  MILL 

•  SMOOTH  AND  QUIET  IN 
OPERATION. 

#  LESS  CONTAMINATION  OF  END 
PRODUCT. 

#  SAMPLING  DURING 
OPERATION. 


The  Podmore-Boulton 
VIBRO-ENERGY  MILL 

Floor  area  required  less  than  one  twentieth  that 
of  a  ball  mill  having  comparable  output.  Total 
volume  of  grinding  chamber  is  available  as 
working  volume.  Directly  driven  by  built-in 
electric  motor  with  simple  direct  starter,  no 
exposed  moving  parts  and  no  guarding.  Facilities 
are  available  for  grinding  trials  to  be  carried 
out  on  submitted  samples  by  the  Research  and 
Development  Section  of  fV.  Podmore  &  Sons  Ltd. 


WILLIAM  BOULTON  LIMITED 


PROVIDENCE  ENGINEERING  WORKS,  BURSLEM,  STOKE-ON-TRENT 

Phone:  STOKE-ON-TRENT 88661  (5  lines)  Grams:  Boulton,  Burslem 
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MALT  PRODUCTS 

A  THOUGHT  FOR  FOODS 

Protein  additions? 

Vitamin  B  complex  ? 

Starch  conversion  ? 

Fermentation  balance? 

Flavour  development? 

Laboratory  media? 


GIVE  US  FOOD  FOR  THOUGHT] 


p< 


-'1 


\ 


MS 


S? 


A  A 


ALUMINIUM 

EQUIPMENT 
for  the 

FOOD  INDUSTRY 


(Right) 

TYPE  P.l  COOLING  TRAY 
With  perforated  base.  Perfora¬ 
tions  can  be  of  any  diameter  to 
order.  Reinforcing  corner  angles 
are  specially  shaped  for  secure 
interstacking,  leaving  adequate 
space  between  the  trays  for  on 
and  off  handling.  The  tray  can 
also  be  supplied  with  solid  base. 
TAILORED  TO  SPECIFICATION 


• .  9  •  •  »  •  •  •  •  *  ^ 


mt'l 


We  illustrate  above  the  stacking  principle 
which  can  be  made  mobile  in  conjunction 
with  a  "HESTALITE"  Trolley. 


S.l  WORKING  TRAY 

A  robust  tray  in  aluminium.  Your  special  requirement 
of  interstacking  space  can  be  arranged  in  manufacture. 
Rigid,  seamless  base  facilitates  cleaning  and  assures 
hygiene.  Made  to  your  requirements. 


ALVMimUM  IS  THE  ANSWER  ! 

Enquiries  for  fully  illustrated  literature  and  particulars  from  Dept.  F.M. 

HESTON  EQUIPMENT  COMPANY  LIMITED 

I  BUCKINGHAM  PALACE  MANSIONS,  BUCKINGHAM  PALACE  ROAD 

LONDON.  S.W.  I 

Telephone:  SLOane  9934*5-6 
MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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DAWSONS  build  many  special  machines 
for  the  FOOD  INDUSTRY 


This  machine  was  supplied  to  Messrs.  J. 
Sainsbury  Ltd.,  London,  for  washing  a  wide 
variety  of  aluminium  containers  for  perish¬ 
able  foods. 

Dawson  washing  plant  is  used  in  every 
branch  of  the  Food  manufacturing  industry 
and  standard  machines  are  available  for 
washing  trays,  cans,  jars,  bottles,  moulds, 
dishes. 

We  shall  be  pleased  to  send  one  of  our 
technical  representatives  to  advise  you  on 
any  cleaning  problem. 


bamsan 


Illustrations  by  kind 
permission  of  Messrs.  J. 
Sainsbury  Ltd.,  London 


WASHING  AND  DRYING  PLANT 


DAWSON  BROS.  LTD. 

Te/.  Cleckhtatcn  1080  IS  lintt) 


GOMERSAL,  Nr.  LEEDS 

London  Works:  Roding  Lan*  South 


Woodford  Groan,  Etsax.  To/.  Wontttod  7777  (4  lints) 
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Wonders  of  Nature 

displayed  in  glass. 

tAany  of  the  works  of  man  also  show  to  best  advantage 
in  glass  containers.  Purity  and  goodness 
are  at  once  protected  and  demonstrated,  simply — 
and  brilliantly.  And  glass  moulds  willingly  into 
shapes  that  charm  the  eye  and  grace  the  setting. 

Glass,  in  fact,  is  the  key  to  successful  selling. 

Key  Glass  represents  the  best  in  modern  glass-making. 

A  design  service  is  available  to  meet  your  particular 
packaging  problem,  including  closures. 


Key  Glassworks  Ltd 


Factories  at  New  Cross  •  Alperton  •  Harlow 
Sole  Selling  Agents:  Ronald  Gale  &  Co.  Ltd. 


GLASS 

Please  address  all  correspondence  to  Ronald  Gale  and  Company  Limited  *  7  Fursecroft  •  George  Street  •  London  Wl 


1 
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closures 

ASS  COHTAIHERS 


The  Closure  Division  of  The  United  Class  Bottle  Manufacturers  Ltd. 

HEAD  OrFICE:  I  LEICESTER  STREET,  LORDON,  W.0.1.  TH:  QERRARO  SS11  (13  Hmm)  •rami;  KOI 
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Precision  Blending 


TheCompoiindinn  Panel  and  the  refined 
oil  storage  room  at  liromhorough. 


From  their  separate  storage  tanks  the  freshly-refined 
oils  flow  into  weighbridges.  Controlling  the  operation, 


like  a  gleaming  signal-box,  is  the  Compounding  Panel. 


An  impressive  battery  of  dials,  lights,  and  levers  helps 


the  operator  to  ensure  that  the  correct  types  of  oils  are  , 

used  in  the  correct  quantities  and  at  the  appropriate  WnQiQVQr  yOU  prOuUCG  .  ,  . 


time.  At  a  stage  where  accuracy  is  particularly  vital,  the 
precision  of  both  man  and  machine  can  be  relied  upon 
to  play  its  part  in  maintaining  CBC’s  high  standard  of 
quality. 

If  you  require  any  information,  don't  hesitate  to  write 
or  phone  our  Sales  Director,  S.  Mackenzie. 


Cakes,  cake  mix,  ice  cream,  biscuits  or  pastry 
of  any  kind,  one  or  more  of  these  CBC  quality 
fats  will  meet  your  need : — 

MAROARINBS 

Marvello  •  Dolphin 

SHORTBNINOS 

Silkit  •  Golden  Cloud 

SRKClALiTIBS 

Hyvo  •  Covo  •  Flex 


CRAIGMILLAR  &  BRITISH  CREAMERIES  UMITED 


SUSSEX  HOUSE,  QUEEN  STREET,  LONDON,  E.C.4 

ccTt2.aoM.iao 

Food  Manufacture — July,  1958 


Telephone:  CITy  678} 


[CBC] 
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PIE 


with  a  BLISS 
2liF  FOIL  PRESS 

This  press  is  especially  designed  for  production  of  pie 
places,  cake  plates  and  similar  aluminium  foil  products. 

Operating  at  speeds  up  to  120  strokes  per  minute  this 
machine  is  fitted  with  a  precision-type  single  roll  feed 
mounted  between  the  uprights  allowing  it  to  take  foil 
directly  from  the  coil  and  feed  it  forward  across  the 
die  area. 

A  wide  range  of  both  large  single  die  or  smaller 
multiple  die  work  is  permissible. 


E  .  W  .  BLISS  (ENGLAND)  L  T  D.  p  CITY  ROAD,  DERBY 


Telephone:  DERBY  45801  (4  lines) 

London  OfTice:  2/3  THE  SANCTUARY,  WESTMINSTER,  S.W. 
Telephone:  ABBey  3651 


r 


DOES  PIE  PACKAGING  PAY? 


Well,  it  depends  how  you  go  about  it  I , 


Take  the  case  of  one  large-scale  pie  manufacturer.  When  this  company  introduced  a  new  line,  they  wanted 
every  pie  to  be  hygienically  protected  and  factory-fresh  right  to  the  table.  But  they  also  wanted  the  pies  to 
be  seen  in  the  shops,  to  sell  themselves.  They  knew  the  golden-brown  crust  would  whet  the  customer’s 
appetite  and  make  her  buy.  In  short,  they  wanted  full  protection  and  visibility. 


quality 
for  these  pies 


The  Right  Film  for  the  Job 


“Cellophane”  is  made  in  a  wide  variety  of  types  and  gauges  to  meet  the  needs  of  every  sort  of  product. 
There  is  a  correct  film  for  packaging  pies,  and  we  have  developed  special  films  to  suit  other  foods  —  such  as 
MXXT  “Cellophane”  for  products  that  need  exceptional  protection  from  loss  or  gain  of  moisture.  The  most 
moistureproof  film  in  the  world,  MXXT  “Cellophane”  is  now  being  used  to  package  an  increasing  number  of 
food  products  with  outstanding  success.  Drop  us  a  line  for  expert  advice  on  the  right  film  (or  your  packaging  job. 


FOR  PUTTING  OVER  your  name  and  brand,  there’s  nothing  to  beat  colour- 
printed  “Cellophane”.  We  can  put  you  in  touch  with  the  best  film-printers 
and  bag-makers  —  such  as  our  associated  company,  Colodense  Limited. 


Commercial  Offices:  12/13  CONDUIT  STREET.  LONDON,  W.l 
Reg.  Offices  and  Factory :  BATH  ROAD.  BRIDGWATER.  SOMERSET 

"Ctllophanw"  i$  th»  r»giittr»d  tratft  mark  of  British  Callophana  Limito^  an4  danotas  tha  brand  of  eoUuloso  film  manufaaturod  by  thorn 
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ALSO  MAKERS  OF  DIESEL  ENGINES,  BOILERS  AND  ROTARY  VACUUM  FILTERS 


Paxman's  First! 
for 

FABRICATED  METALWORK 


With  over  90  years*  engineering  experience  behind  the  design 
and  manufacture  of  every  type  of  heavy  Fabricated  Metalwork, 
we  obviously  know  most  of  the  answers — and  certainly  have 
the  most  comprehensive  plant. 

We  are  on  Lloyd’s  List  for  Class  I  Welding. 


DAVEY,  PAXMAN  &  CO.  LTD. 
COLCHESTER  ENGLAND 

Telephone :  Colchester  5151  Telegrams :  Paxman,  Colchester  Telex:  1875 
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Where 


special  conditions 

i\^  u  ^ 

need  special 


For  resistance  against 


mineral  and  organic  acids, 


steam,  caustic  soda,  detergents,  ^ 


solvents  or  abrasion — there  is  an  EVOKOTE  paint 
to  give  the  toughest  resistance. 


A  PRODUCT  OF 


OF  STAFFORD 


Manufacturers  of  BITUGEL,  EVODYNE  and  EVO-LEO  paints 

^  SEND  FOR  LITERATURE  £VOD£  LTD.  (PAINTS  DIVISION)  STAFFORD.  Telephone  :  2241 

London  Office:  I  VICTORIA  STREET.  S.W.I.  Telephone:  Abbey  4622 
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supplied  by  “  Spiraetor  ”  cold  lime  softener  followed  by  a  Permutit  Ion  Exchange  softener.  This 


is  only  one  of  a  range  of  Permutit  plant  designed  to  supply  correctly  treated  boiler  feed.  If  you 


require  further  information  on  Permutit  boiler  feed  water  treatment  plant,  please  write  to : — 


The  PERMUTIT  COMPANY  LTD.  Dept.  W.L.  272,  Permutit  House,  Gunnersbury  Avenue,  London,  W.4 

Telephone  :  CHlstrick  6431 
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...make  fruit  pies  look  better, 
bake  better,  sell  better. . . 


INDUSTRIAL  PRODUCTS  DIVISION,  ISS-130  STRAND,  LONDON,  W.C.S. 


Starch  technology  at  your  service 


AT  LAST— A  REVOLUTIONARY  NEW  STARCH  GIVING  YOU  ALL  THESE  IMPORTANT  ADVANTAGES 

•  Perfect,  firm  set:  pies  look  right,  taste  right. 

•  Eliminates  stiff  or  pudding-like  consistency. 

•  Gives  fillings  a  clear,  juicy  appearance — keeps  pies  looking  fresh  and  appetising. 

•  Is  free  of  the  unwanted  flavour  sometimes  associated  with  other  starches. 

•  Saves  on  baking — fillings  can  be  rehandled  and  remi.xed  without  lumpiness. 

For  detailed  information  on  revolutionary  new  SNOWFLAKE  starch,  write  to: 


Brown  &  Poison  Ltd. 


SNOWFLAKE 

POWDERED 

STARCH 


Bro^vn  A  PtHMMi  I  id 


TRADE  MARK 

©Ti^[^©B=B 


HYGIENE  puts  YOU  on  OUR  metal! 


Heavy  Duty  Container 


■ir  Cat.  No.  B27I89. 


ic  Cat.  No.  B27I8II 


Range  now  includes 


■ir  Cat.  No.  B27I8I4. 


These  strong,  one-piece  seamless  deep-drawn  containers  manufac¬ 
tured  in  aluminium  alloy,  are  without  dirt-traps  and  are  absolutely 
HYGIENIC — in  fact,  ideally  suited  for  the  Transport  and  Storage  of 
Foodstuffs.  The  container  is  “stepped"  to  permit  a  valuable  saving 
of  50”o  of  Its  volume — when  nested  empty.  With  lids  of  14  s.w.g. 
aluminium  alloy,  the  containers  will  stack. 
ir  Lids  should  be  specified,  if  required,  when  ordering, 
ir  Anodised  Finish,  and  Embossing  are  also  available. 


Enquiries  for  all  your  Aluminium  Equipment  welcomed  by 


WARWICK  PRODUCTION  COMPANY  LTD 

A  MEMBER  OF  THE  ALMIN  GROUP 

BIRMINGHAM  ROAD,  WARWICK  Telephone:  WARWICK  693^96 


Food  Manufacture  July.,  lO.SS 


The  tradition  of  service  and  initiative  which  Enopire  Aluminium  Company  Ltd. 
have  built  up  over  many  years  will  now  be  backed  by  the  joint  resources 
of  themselves  and  Venesta  Limited.  Now,  with  their  managements  and 
administration  integrated  and  streamlined  for  greater  efficiency  and  economy, 
they  look  forward  to  their  part  in  Britain's  most  comprehensive  foil  service. 

Empire 
Aluminium 
Co  Ltd 


Vlntrjf  Hous««  Qu«en  Plae*.  Lonclon  ■.C.4 

T«l«pHen«t  CNy  01W  \ 

I 

r- 


In  announcing  their  new  association  with  Empire  Aluminium  Company  Ltd.,  one 

of  the  oldest  and  most  experienced  companies  in  foil  manufacture,  Venesta  Limited 

look  forward  to  the  opportunity  of  offering  the  Packaging  Industry  a  more 

comprehensive  research  and  supply  service  than  ever  before  achieved. 

it  Sales  management  integrated  to  speed  deliveries 

it  Two  factories  to  safeguard  supplies 

it  Combined  research  organisation  for  improved  quality 


Venesta 

Limited 


VIntry  Housw,  Quwwti  L.onclon  B.C.^ 


ASK  THE  MEN  WHO  USE  THE  NEW 


THAMES  Traders! 


They  will  tell  you  that  these  advantages  put  the 

*NEW  THAMES  <5-STAR'  RANGE 

far  ahead  of  all-comers! 


I  with  4  and  6  | 

I  CYLINDER  I 

I  DIESEL  AND  | 

I  PETROL  I 

I  ENGINES  I 

•  COMPLETELY  FORWARD  CONTROL  — 
extra  loadspace  .  .  .  extra  earning 
capacity  . . .  stronger,  tougher,  longer- 
lasting,  more  manoeuvrable  .  .  .  all 
FOR  LESS  OVERALL  LENGTH  ! 

•  NEW  BUSINESS-LIKE  STYLING  —  neW 
cab  comfort .  .  .  better  insulation  .  . . 
bigger,  roomier,  safer. . .  excellent  front 
and  rear  visibility  with  the  biggest, 
one-piece,  curved  windscreen  ever  ! 


•  NEW  ENGINE  AND  TRANSMISSION 
LAYOUT  —  extra  strong  silent  synchro¬ 
mesh  gearbox . . .  open  drive  shaft . . . 
banjo-type  hypoid  rear  axle . . .  power¬ 
ful  brakes  and  synchronised  springing 
. . .  plus  a  host  of  brilliant  new  features 
for  extra  power,  extra  performance, 
longer  life  and  easier  maintenance. 

•  THE  BEST  EVER  DIESEL  OR  PETROL 
OPTION  is  now  yours  with  the  new 
Thames  Traders: — 


4-Cylinder  Diesel  Engine 

for  30  ctvt. 

OR 

2, 3, 4  and 

4-Cylinder  Petrol  Engine 

5  ton  trucks 

NEW  6-Cylinder  Diesel 

for  4, 5 

Engine 

and  7  ton 

OR 

trucks 

NEW  6-Cylinder  Petrol 

4^,  5  and 

6  cu.  yd. 

Engine 

Tippers 

#  PLUS  an  extensive  range  of  optional 
factory-fitted  equipment .  .  . 

and  FORD  SERVICE,  too! 


SEE  YOUR  DEALER  FOR  FULL  DETAILS  AND  PRICES 

0000  Wmefv/ 

aIA  The  introduction  of  Thames  Forward  Control  Traders  does  not 
^  affect  availability  of  Thames  semi-forward  control  trucks.  This 
established  range  of  vehicles  (up  to  4  tonners  with  4-cyl.  Petrol 
and  Diesel  alternatives)  is  still  in  full  production  and  available 
from  your  Dealer. 


FORD  MOTOR  COMPANY  LIMITED • DAOENHAM 
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FOR  S.P. 


MBHIP 


The  S.P.D.  Ltd.,  Depot  at  Chelmsford,  Essex. 
Consulting  Engineers:  Frederick  S.  Snow  and  Partners. 
Colt  Equipment:  80  S./J.2060  Natural  Extractors, 


In  S.P.D.  depots  throughout  Great  Britain,  the  complex 
ventilation  requirements  of  these  warehouses  are  being  met 
by  Colt  Natural  Ventilation  systems. 

The  installation  of  Colt  S.R.2060  Ventilators,  shown  above  at 
the  Chelmsford  depot,  is  the  Colt  solution  to  an  intricate 
problem  concerning  the  relationship  between  ventilation  and 
structural  insulation  ;  both  of  them  essential  to  the  products 
stored. 

Every  problem  Colt  tackle  receives  the  same  meticulous 
attention.  Colt  have  practical  experience  in  installing  ventila¬ 
tion  systems  for  over  10,500  firms,  throughout  the  world. 
A  Technical  and  Advisory  Staff  are  ready  to  adapt  this  know¬ 
ledge  to  your  particular  requirements. 

Let  COLT  solve  YOUR  problem. 


Send  for  Free  Manual  on  Colt  Ventilation  to  Dept.  VIS (7 

VENTILATION 

COLT  VENTILATION  LTD  SURBITON  SURREY 

TELEPHONE:  ELMBRIDGE  6511  (10  lines) 

U.S.A.  Subsidiary  :  Colt  Ventilation  of  America,  Inc.,  Los  Angeles. 

Branches  at  :  Birmingham,  Bradford,  Bridgend  (Glam.),  Bristol,  Dublin,  Glasgow  Leamington  Spa,  Liverpool,  London,  Manchester,  Newcastle-upon- 
Tyne,  and  Sheffield.  •  Agents  in  :  Australia,  Belgian  Congo,  Belgium,  Burma,  Canada,  Cyprus,  India,  Indonesia,  Madagascar,  Malaya,  Mauritius, 
New  Zealand,  Pakistan,  Portugal,  Rhodesia  and  Nyasaland,  South  Africa,  and  West  Indies. 


WIND  HARNCSSeO  BV  AERO  FOR.  CURVES 
CREATING 

FIELDS  OF  LOW  PRESSURE.  CAUSING  SUCTION 


ROOF 

LINE. 


yiHIIIV 

CONVECTION 

CURRENTS 


RIND. 


Food  Manufacture — ./«/>', 


A37 


Don't  let 


food  pests 


TONS  of  foodstuffs  are  condemned,  millions  of  pounds  wasted  annually,  because 
of  the  inroads  made  by  food  pests.  Don’t  let  insect  pests  waste  your  money.  There  is  a  Cooper  ’’Pybuthrin” 
Insecticide  to  control  them.  “Pybuthrin”,  which  contains  African  pyrethrum  synergised  with 
piperonyl  butoxide,  is  the  basis  of  these  insecticides.  They  are  deadly  to  insects,  prevent  the  building  up  of  infestations 
wherever  food  is  stored  and  processed  but.  at  the  same  time,  are  non-poisonous  and  completely  safe  in  use.  If  you 
have  an  insect  problem  on  your  hands,  consult  Cooper’s.  Write  for  free  advice  and  details  of  “Pybuthrin”  insecticides  I 

It's  death 
to  the  Cacao  moth 

The  Cacao  Moth  (Ephestia  elutella), 
which  attacks  cocoa  beans,  dried  fruit, 
chocolate,  etc.,  can  be  successfully 
controlled  by  space  spraying  with  “Pybuthrin” 

Insecticide  No.  44.  Normal  rate  of  application: 
i  pt.  to  15,000  cubic  feet  for  space  spraying. 

4^4  •COOfER,  McDOUGALL  S  ROBERTSON  LTD  •  BERKHAMSTEO  •  HERTS  •  EST.  1843 
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For  sure 

protection 

of 

canned 

foodstuffs 

THAT  COUNTS 


Yet  another  addition  to  the  Coatee 
range  of  Preservex  lacquere.  The  Lacquer 
to  guard  againet  blown  cane^  can  corrosion, 
and  sulphur  staining — in  fact,  to  be  recom¬ 
mended  for  all  types  of  canning. 
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This  is  an  answer 
to  the  bigger 
dust  probiems 


f  Usually  the  best  way  to  deal  with  dust 

on  a  large  scale  is  to  have  a  complete 
plant  installation. 

Precision-made  ducting  carries  all  your  dust  outside 
to  Dallow  Lambert  cyclones  (shown  here),  a  Wet  Deduster, 
or  a  Dry  tube  filter— whichever  is  most  suitable, 

^  If  you  employ  large  numbers  of  dust-creating  machines, 
see  us  for  dust  and  see  if  we  can  settle  it. 


see  us  for  dust 

DALLOW  LAMBERT 

DUST  CONTROL  EQUIPMENT  FOR  INDUSTRY 
There's  a  resident  Dallow  Lambert  man  in  your  area 


DALLOW  LAMBERT  &  COMPANY  LIMITED,  THURMASTON,  LEICESTER  1 

ate  73  h 
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An  entirely  new  suit  in  F.H.P.  motors 


You  cannot  interfere  with  a  produc¬ 
tion  line  every  time  a  new  idea  or  a 
possible  improvement  to  the  product 
turns  up.  You  have  to  let  these  ideas 
accumulate  and  then,  in  one  clean 
sweep,  incorporate  the  lot — or  as 
many  as  are  compatible — in  a  new 
design. 

'I'hat  is  what  has  just  happened  to 
Crompton  Parkinson  F.H.P. 
motors.  The  new  Series  ‘'P’  is  the 
result  of  such  an  accumulation  of 
experience,  ideas,  possibilities  sug¬ 
gested  by  new  materials,  and  so 
forth,  that  has  been  building  up  for 
years.  The  new  motors  are  better 
looking,  better  ventilated  and,  if 
possible,  even  more  reliable  than 
their  very  popular  predecessors. 


Here  are  some  of  their  points 

1.  Strength  Rolled  steel  welded  car¬ 
case  supported  by  continuous  full  core 
diameter;  short,  stout  endshields  of  ex¬ 
tremely  rigid  design. 

2.  Squirrel  Cage  Rotor  Cast  under 
closely  controlled  conditions  with  sub¬ 
sequent  heat  treatment  resulting  in 
maximum  torques  and  uniformity  in 
performance. 

3.  Centrifugal  Gear  and  O.C. 
Switch  Completely  new  long-life  design 
with  minimum  number  of  working  parts; 


robust,  quiet,  positive  and  trouhlefree  in 
operation. 

4.  Bearings  ‘Marathon’  Mark  III 
Bearings.  These  contain  enough  oil  ab¬ 
sorbed  in  felt  specially  made  for  the  job, 
for  t^vo  years  running  under  normal 
operating  conditions. 

5.  Cool  Running  .A  new  system  of 
ventilation  with  a  fan  at  both  ends  of  the 
motor  gives  the  maximum  airflow  over 
the  windings  with  a  minimum  of  noise, 
and  keeps  the  motor  temperature  low. 
Write  for  full  particulars  to: 


ffompton  Parkinson 

■  ■  iiMmo 

MEMBER  OF  ATOMIC  POWER  CONSTRUCTIONS  LTD. 

One  of  the  fire  British  nuclear  energy  groups 

MAKERS  OF  ELECTRIC  MOTORS  OF  ALL  KINDS  •  ALTERN.ATORS  AND  GENERATORS 
INSTRUMENTS  •  SWITCHtJEAR  •  B.E.T.  TRANSFORMERS  •  CABLES  *  CEILING  FANS 
LA.MPS  •  LIGHTING  EQUIPMENT  *  B.ATTERIES  *  STUD  WELDING  EQUIPMENT 
TRACTION  EQUIPMENT 


CROMPTON  PARKINSON  LTD.,  CROMPTON  HOUSE,  ALDWYCH,  LONDON,  W.C.2 
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NATIONAL  GLASS 
WORKS  (YORK)  LTD. 


FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSO  AT  :  105  HATTON  GARDEN.  LONDON.  E.C.I. 
Tel.  HOLBORN  2146 


founded  IbB'j 


Our  owu-distilled  oilt  of 


iAcliidc 


CELERY 


CINNAMON 


CORIANDER 


NUTMEG 


PIMENTO 


MS  yoMr  tftqmrtes 


STAFFORD  ALLEN  &  SONS  LTD.WhorfRiLUndon  NJCLEtketweli  1000 


TAS/AL  294 
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ANCHOR  &  FERNLEAF 


ANCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERNLEAF 
A  NCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERN  \  A:h\F 
ANCHOR  (Sc  FERNL 
ANCHOR  (Sc  FERF 
ANCHOR  (Sc  FERNL 
ANCHOR  (Sc  FERN 
ANCHOR  (Sc  FERNL 
ANCHOR  (Sc  FERN 
ANCHOR  (Sc  FERNL 
ANCHOR  (Sc  FERN 


FINE  QUALITY 
NEW  ZEALAND 
MILK  POWDERS 

I 

Produced  and  graded  under 
supervision  of  the  New  Zealand  Government 


ANCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERNLEAF 
ANCHOR  (Sc  FERNLEAF 


Available  in  a  variety  of  packs  of  28  lb.,  56  lb.,  and  112  lb.  net. 

MILK  PRODUCTS  (N.Z.)  LTD. 

BUSH  LANE  HOUSE  .  BUSH  LANE  .  LONDON  E.C.4. 

MINoinE  Lane  9531 

Sole  importers  for  the  United  Kingdom  and  Europe 

BRANCH  offices:  87  Lor(i  Street,  Liverpool  2,  Central  0611 
131  West  Regent  Street,  Glasgow  C.2,  Central  2263 
7  Boar  Lane,  Leeds,  Leeds  29071 


A  N  C  H  O  R  (Sc  L]  R  N  L  L]  A  F 

A  N CHOR  (Sc  F ER N 1 . E  A  F 
ANCHOR  (Sc  FERN  LEAF 
ANCHOR  (Sc.  FF  R.  N  L  E  A  F 
ANC  HOR  (Sc  F  ER  N  L  E  A  F 
ANCHOR  (Sc  FERNLEAF 
A  NCHOR  (Sc  FERNLEAF 
A  NCHOR  (Sc  FERNLEAF 
A  NC;  HOR  (Sc  FERNl.EAF 
ANC HOLI (Sc  FL]RN LEAF 
A  NCHOR  (Sc  FERNLEAF 
A  NCHOR  (Sc.  FERN  L.E  A  F 
A  NCHOR  (Sc  FERN  LEAF 
ANCHOR  (Sc  FERN  LEA  F 
ANCHOR  (Sc  FERN  LEA  F 
A  N  C  H  O  R  (Sc  F  E  R  N  I .  E  A  b’ 
ANCHOR  (Sc  FERNL  E  A  F 
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BISCUITS 

BREAD 

BEER 

CHOCOLATES 

HEAT 

HILK 


In  premises  where  food  is  prepared  or  handled  in  transit,  the 
Butterley  Unit  System  of  Iron  Paving  is  the  ideal  flooring.  It 
is  impervious  to  water  and  food  acids  and,  in  addition  to 
being  dustless  and  hygienic,  is  non-slip  at  all  times.  Tri-Pedal 
flooring  fully  meets  all  requirements  for  safe  handling  of  food, 
and  safety  of  operatives.  It  will  amply  repay  over  and  over 
again,  the  initial  cost  of  laying,  by  its  long  lasting  qualities. 


UNIT  SYSTEM  OF  IRON  PAVING 
THE  BUTTERLEY  COMPANY  LIMITED 

RIPLEY  DERBY  ENGLAND 

Telephone:  RIPLEY  411  (9  lines) 

London  Office:  9.  UPPER  BELGRAVE  STREET,  5.W.I.  Telephone:  5L0ANE  8172/3 


TP.  17 
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Many  cooks  .  .  .  much  prosperity.  That’s  how  we  see  it  at  any  rate.  And  with  more  cooks 
employed  by  Bakers  and  Confectioners  than  ever  before,  business  is  obviously  good.  Quite 
rightly  so.  Standards  are  high  and  there  is  a  wider  choice  than  ever  before.  Of  course  we  are 
biased,  but  we  prefer  chocolate  on  our  cakes— especially  the  ones  covered  with  our  own.  You 
really  can  uste  the  difference.  But  don’t  take  our  word  for  it— test  Caxton  yourself.  You’ll  favour 
its  economy,  smoothness  and  fluidity,  too.  If  you  do  have  too  many  cooks  let  us  advise  you  on 
the  ingredients  for  your  broth. 

. . .  consult  Coxton 

for  CHOCOLATE  COUVERTURE  and  TECHNICAL  ADVICE 

LIQUID  BULK  DELIVERY  SAVES  LABOUR,  TIME,  MONEY 

CAXTON  CHOCOLATE  COMPANY  LIMITED  •  LONDON  •  N.aa 
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CUSTOM  MADE 


FISHER’S  FOILS  LIMITED.  EXHIBITION  GROUNDS,  WEMBLEY.  MIDDLESEX.  ENGLAND 
Tel:  W»mbl»y  6011  '  Cable*  and  Gramt;  Liofnit,  Wembley  (A.B.C.  Cod*  6th  Edition) 


ALUMINIUM 


FOR  PERFECT  PACKAGING 


M-W.IO* 
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d  SONS  LTD.,  HUDDERSFIELD. 


THOMAS 


BroadbeuI  high  duly 
sugar  centrifugals 
tn  a  modern  sugar 
factory. 


Over  90  years  experience  in  the 
specialised  field  of  centrifuging 
enables  us  to  recommend  the  most 
satisfactory  equipment  for  increasing 
your  production 


an  extettsive  rang^f- 

of  HIGH-SPEED  CENTRIFUGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


BROADBENT 
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Phono:  5520/5  Grams:  BROADBENT,  Huddorsfleld 
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THE  NESTLE  COMPANY  Ltd 


MILL  N«  I  SCOTLAND 


Send  for  samples  and  prices  of 
S  &  M  Dropping  Papers  today. 


Cartside  Mills,  Millikenpark,  Renfrewshire,  Scotland. 

Telephone:  "'Kilbarchan  200.  Telegrams:  Cartside  Millikenpark. 

LONDON  OFFICE:  123/124  Temple  Chambers.  Temple  Avenue.  E.C.4. 
Telephone:  •Fleet  Street  4321 
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P.V.C.  belting 


helps  the  food  industry 


Sfontli'll'  /jji, 


As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


PXC.  BELTIMG 
IS  MASUFACTURED  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED 


CLECKHEA TON 


YORKSHIRE 
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ELPEX  PECTIN 


The  most  economical  and  finest 
natural  fruit  base  — 
which  accentuates  the  fullness 
of  true  fruit  flavours,  and 
gives  “body”  to  all  synthetics^ 
in  all  fruit  products. 


Confectioners  anit  food  manufacturers  are 
now  using  increasing  quantities  of  Concen- 
trateiHtople  Juice  as  a  fiavouring  base  in 


•j*  lOoM'^^re  Fruit  Juice,  with  no 
additions,  containing  about  8%  of 
malic  acid  and  66%  of 
natural  fruit  sugars. 

•|*  Economical  in  use. 

Can  replace  more  expensive  Juices 
in  all  fruit  products. 


Makers  of  world  renowi 
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REGO.^f  TRADE  MARK 

UNDER-SURFACE 
PRINTING  TECHNIQUE 

makes  news! 

SMctape  ‘SHEENSHIELD’ 

gives  all  over  gloss  finish  for  even 

^  BETTER  EYE-APPEAL  in  pack  labelling. 

★  COMPLETE  PROTECTION  of  the  printed  message. 

The  him  is 
printed  on 
underside 
before 
adhesive 
coating  is 
applied, 

it  costs  no  more— 

yet  it  has  so  much  more  to  offer 


SeUoUpe  is  the  Registered  Trade  Mark  or  Adhesive  Tapes  Ltd.  Sole  Distributors  in  the  U.K.: 

The  INDUSTRIAL  SELLOTAPE  DIVISION  of 

GORDON  &  GOTCH  LTD. 

8-10  Paul  Street,  London,  E.C.2.  Phone:  BIShopsgate  6511 
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Hp  simply  connects  the  air  discharge  pipe  to  the 
vehicle, 


and  to  your  sito's  intake-pipe  ....  switches 
on,  and  in  less  than  an  hour  fourteen  tons  of 
Pure  Dried  Vacuum  Salt — untouched  by  hand 


—  have  been  pumped  into  your  silo.  No  bags  or 
handling  costs — and  no  risk  of  contamination. 


Let  I.C.I.  send  you  their  free  book,  "Salt  by  Pipeline",  It  contains  all  the  facts  about  this  new,  trouble-free  method.  Think  of  it — I.C.I.  is  offering  you  the 
most  economical  and  hygienic  way  of  buying  Pure  Dried  Vacuum  Salt.  (Photographs  by  courtesy  of  C. H'.S.  Ltd.,  .Margarine  H'orks,  Irlam.) 


There’s  nothing  to  touch  it! 


-by  filling  your  silo  with  14  tons  of  Pure  Dried  Vacuum  Salt  in  less  than  one  hour. 


Write  to : 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD.,  LONDON,  S.W.I 
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The  Pioneers  of  Balanced  Detergents  and 


Quaternaries  for  the  Food  Industries. 


Cleaners  and  Sterilisers 
for  Bottles 
and  Plant 


Bottles 

B.H.C.  350*s 

The  problem  of  combining  bactericidal  powers  with 
effective  wetting  and  cleansing  to  obtain  the 
peKectly  washed  bottle  has  occupied  the  minds  of 
scientists  and  manufacturers  for  many  years.  When 
B.H.C.  developed  their  3S0  series,  this  problem  was 
overcome.  Containing  as  it  does,  a  non-foaming 
Quaternary  Ammonium  Compound  it  possesses  an 
exceptional  bacteria -killing  power  even  at  low 
temperatures,  with  the  most  thorough  wetting 
power  and  unprecedented  detergency. 


Plant 

DECIQUAM 

The  degree  of  cleanliness  and  sterility  of  your  plant  is 
reflected  in  the  sterility  of  the  final  processed  product. 
Deciquam,  and  its  derivatives,  highly  soluble  twin-chain 
quaternary  ammonium  compounds,  have  high  wetting 
and  penetration  powers,  and  are  highly  active  against 
a  wide  range  of  micro-organisms  including  yeasts  and 
moulds.  Their  bacteria  killing  power  is  unequalled  and 
as  they  are  highly  resistant  to  inactivation  by  anionic 
and  organic  materials,  they  provide  a  sterilising 
solution  which  has  a  long  life  with  resultant  economy. 


Just  ring  LIBerty  1021  (5  lines)  for  a  representative  to  call 

or  post  this  coupon  and  find  out  what  B.H.C  Service  really  means  ! 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

COLLOIDAL  WORKS  •  HIGH  PATH  •  MERTON  •  LONDON  •  S.W.I9 

Attocioted  Companies:  Colloidal  Detergents  of  Australia  Ltd.,  Australia.  Chemical  Services 
{Pty.)  Ltd.,  S.  Africa,  And  at  Amsterdam,  Brussels,  Copenhagen,  Dublin,  Helsinki, 
Johannesburg,  Kolbotn  Norway,  Lille,  Lyon.  Ober-Winterthur  Switzerland,  Paris,  Sydney. 


r 

1  Please  send  me  full 

1  and  Deciquam. 

n 

details  of  B.H.C.  350's 

1 

1  Name 

1 

1  Address  I 

1  1 

l_ 

_J 
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09k§ii$k»f9  W9rk§,  9laytmt-k4ll§9F9,  iatrtagtwti,  LamiL  Tat^ImKi  AmHattm  S441  (4 


L§a§9H:  59  Pork  Road  North,  Acton,  WJ.  Tel :  A^n  7150 
Si§riAM§:  P.O.  Box  No.  I,  Clarkston,  Glasgow.  Tel  i  iMfcy  T7S 
a$H*»9$:  Mu4k  Pork  Street,  Coventry.  Tel :  Covetmy  6309J 
THKtMlH:  46' Pork  Square,  Leeds,  I.  Tel:  3*1 146, 34S9Sli 


with  the  following  advantages 


puist  MU  pu  m 
tewMsrffsrM#  ra* 

T9  9MU  Ml  f999  WMSS 


Ittuetratod  h  a  2  h.p.  varkttor 
with  flange  mounted  reduction 
gear  for  low  output  epeedt. 


Stepless  speed  variation  over  a  9  to  I  output  speed  range 
(1 13  to  3  times  the  input  speed). 

Constant  horse-power  transmitted  throughout 
the  speed  range. 

Flange  mounted  motors  (when  required)  giving  output  speeds 
from  320  to  2880  r.p.m.,  and  from  480  to  43/0  r.p.m. 

Output  speeds  as  low  as  3  to  27  r.p.m.  can  be  obtained 

with  flange  mounted  Reduction  Gears.  Special  units 

are  available  for  even  lower  output  spe^s.  MM 

Exceptionally  light,  sensitive  and  accurate 

a)ntrol  of  speed  setting.  Bi 

Co-axial  Input  and  output  shafts  which  rotate 

In  the  same  direction. 

Service  reliability  resulting  from  a  simple 
design  manufactured  to  high  precision  limltM. 

Compactness,  with  consequent  ease  of 
mounting  as  an  Integral  part 
of  a  machine. 

Vibrationless  and  silent  performance. 

Standard  range  If 33  h.p.  to  15  h.p. 


i  m 


oo'^\oO'^^^^^B 


DUNDEE  SCOTLAND 

Teleqrami  8t  Cables:  “Kellie"  Dundee 


ROBERT  KELLIE  &  SON  LTD 

Telephone  :  Dundee  2819  (2  lines) 


JAR  RINSING 
&  STERILIZING 
MACHINE 


f\L.V. 


Reduce  costs  and 
increase  production  with 
Kellie  Autonrtation  Equip¬ 
ment.  Write  for  details 
of  how  your  Jam  finishing 
production  line  can  be 
made  fully  automatic. 


See  Editorial  on  page  269 


DeI^al 


of  course 


DE  lAVAL 


Automatic  Self-opening 

Centrifugal  Separators 


Get  your  process  on  a  fully  automatic 
system.  No  stopping  for  bowl  cleaning. 
Automatic  timing  device  controls  the 
intermittent  discharge  of  solids  while 
the  bowl  is  running  at  full  speed. 
Manual  supervision  reduced  to  a 
minimum. 


De  Laval  rxm  iSF 
Fu.  iAer  for  oils  etc. 


All  this  plus  the  fully  scientific  design 
of  the  De  Laval  disc  type  bowl,  which 
gives  high  efficiency— high  capacity 
centrifuging  technique. 


Already  many  hundreds  of  De  Laval 
Self-Opening  Machines  have  been  sold 
for  fuel  oil  purification.  Other  recent 
sales  include  machines  for;— 


CLARIFICATION  of 


Antibiotic  liquors  *  Beer  wort 


Caustic  liquors  *  Coffee  extract 


Colour  dye  liquors  *  Napthalene  oil 


De  Laval  AF  PX309 
for  animal  fat 
pufiftctttton. 


Rough  beer  *  Viscose  etc, 


SEPARATION  and  PURIFICATION  of 


Animal  fats  ♦  Butter 


Crude  vegetable  oils  *  Herring  oil 


Glue  water  ♦  Lime  juice 


Put  over  75  years  experience 
to  work  for  you. 

Have  the  choice  of  150  current 
production  models. 


consult 


PROCESS  ENGINEERING  DIVISION 
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De  Laval  BR  PXm 

rv 

Clarifier  for  Wort,  Fruit  Juice, 

etc.  Pressure  discharge 

for  clarified  liguor  In 

a  non-aerated  condition. 

FOR  EVERY 
INDUSTRIAL 
PROCESS 


There  is  a  suitable 
gauge  and  mesh— 


Lightweight 

Plastic  CONTAINERS 


JuMmd 

LINilTED 

12  SOUTHDOWN  WORKS,  KINGSTON  ROAD 
LONDON  S.W.20  Tel.  Liberty  3421 


LUSTROID  will  help  you  to  keep  your  production 
costs  down.  This  is  not  just  an  eye-catching  statement 
but  a  reality  because  our  modern  methods  enable  us  to 
offer  distinctive  and  attractive  plastic  containers  at  low 
prices. 


For  screening,  sorting  or  sifting  heavy 
minerals  or  fine  powders. 

For  Altering  and  processing  liquids 
and  semi-solids. 

For  restricting  access  and  providing 
protection. 

For  improving  presentation,  the 
ornamental  patterns  add  style  and 
dignity  to  industrial  design. 

Please  ask  for  Catalogue  No.  FD  858 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD.  } 

Woolwich  Road,  London,  S.E.7  GREenwich  3232  (22  lines)  | 

i 
1 
! 

I 

1 


Harvey 


‘Harco’ 

Woven 

Wire 


if  you  are 
BUDGET-MINDED.. 
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Discreet  diffused  fittings  for  the  Chairman’s  office.  Steel  or 
‘  Perspex  ’  refiectors  for  the  factory.  Handsome  glazed 
units,  like  the  one  illustrated,  for  shops  or  stores. 
Dozens  of  different  designs,  decorative  or  strictly 
functional.  Sizes  from  li  ft.  to  8  ft.  single  or  twin  lights. 

The  range  is  wide,  the  choice  is  yours— but  one  thing 
they  will  all  have  in  common  is  this  G.E.C.  basic  channel 
—the  basis  of  a  hundred  and  one  different  light  fittings. 
Economical  to  install,  simple  to  fit,  easy  to  maintain 
—the  brilliantly  successful  ‘101’  range — the  reality 
of  a  complete  lighting  service.  Send  for 
profusely  illustrated  catalogue. 


Expelling 


TK«r«  it  •  KOt«dowftt 
ExpElkr  for  oyory  duty 


CHEMICAL 

ENGINEERS 


ROSEDOWNS  INTRODUCE  \ 

/  The  ‘D’  type  Maxell  Duplex.  ^ 

/  a  new  oil  expeller  for  all  commercial 
/  oil  seeds,  with  new  features  to  (ive  \ 

/  lower  residual  oil,  higher  throu|hput  with  ^ 

/  simplicity  of  operation  and  the  utmost  economy.  \ 
/  As  an  example,  groundnuu  can  be  pressed  in  > 

f  one  operation  to  S%  oil  in  cake. 

ROSE  DOWNS  &  THOMPSON  LTD. 

Old  Foundry.  Hull,  Eng.  Tol.  29864 
London  Offico:  39  Victoria  St..  S.W.I.  Tol.  ABBoy  24H 
>  Mombor  of  tho  Powor>Gat  Group 


for  piloting 
research 

and  production  ✓ 
purposes 

Tho  ANHYDRO  Laboratory  Spray 
Oryar  It  particularly  wall  tullad 
for  drying  Milk  products,  Yaatt, 

Coffoa  aatract.  Tannin  aalraett. 

Soap  and  Dolorgonit,  P.V.C.  slurry  plus 
olhor  chantical  and  pharnnacoullcal 

products  and  food  stuffs. - — 

A  varsatllo  small-scalo  plant 
offering  Inslantanaous,  officiant 
and  Inaspontivo  drying. 

Ooat  not  contuma  water,  steam, 
oil.  gas  or  compressed  air.  A.  C.  or 
D.  C.  according  to  customar's  wish. 

•  ask  for  brochure  with  full  dotaiU 

ANHYDRO  A/S.  36,  N0RREGADE,  COPENHAGEN  K.  DENMARK 
Talophona  Minerva  4767  .  Telegrams:  ANHYDRO  Copenhagen 


ANHYDRO^/i 

DANISH  DfMVDffATiNG  COMRANY.  ItO 


Specialists  In  Spray  Drying  Systems  for  Industrial  and  Laboratory  Purposes 


Hollow,  intermeshing 
‘Syncro-Screws’  transport  and 
heat  or  cool  the  nuterial 
being  processed. 


The  ‘Holo-Flite'  Processor  is  a  screw  conveyor 
with  helical,  hollow  flights  through 
which  the  heat  transfer  agent  is  circulated. 

The  material  to  be  heated,  cooled  or 
dried  moves  at  a  uniform,  predetermined  rate. 


For  full  details  please 
write  for  a  copy  of 
Publication  No.  PPS6-Z 


HOLDAN  ENGINEERS 
(LONDON)  LIMITED 


HOLDAN 


(In  Miociation  with  W.C.Holmes  A  Co.  Ltd.) 


119,  VICTORIA  STREET,  LONDON,  S.W.1 

Telephone:  Victoria  9971-3 
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Progressive  Bakeries  in  which  Woods  Automatic  Weight 
Control  has  been  installed,  quickly  discover  an  increase 
in  yield,  a  saving  of  \  quartern  per  sack  is  typical,  for 
example:  One  plant  with  an  output  of  1,000  sacks  per 
week — Two  Woods  machines  on  twin  dividers — are 
saving  £43.  15.  0.  per  week — £2,274  in  a  year.  Also,  the 
risk  of  lightweight  dough  pieces  being  issued  from  the 
divider  is  eliminated. 

Briefly  W.A.W.C.  weighs  every  dough  piece,  auto¬ 
matically  adjusting  the  volume  of  the  divider  pocket  when 
any  piece  is  over  or  underweight  by  more  than  |th  oz. 
This  unique  and  infallible  compensatory  system  deserved 
to  be  standard  equipment — as  indeed  it  is  in  bakeries 
here  and  in  America 


WOODS  AUTOMATIC 
WEIGHT  CONTROL 

BANASTRE  ROAD 

*  Write 

SOUTHPORT 

for 

LANCASHIRE 

approval 

Telephone:  SOUTHPORT  56825 

terms 

Telegrams  A  Cables: 

“AUTOMATICS  SOUTHPORT” 

DEHYDRATED  VEGETABLES 
FRUITS  and  HERBS 


>• 

Z 

< 

Z 

UJ 

O 


UJ 

X 

Z 

UJ 

H 

h- 

D 

CD 

O 

z 

< 

ec 

O 

K 

cc 

O 
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Asparagus,  carrots,  cabbage, 
(red,  green,  white,  savoy),  celery, 
french  beans,  green  peas,  horse¬ 
radish,  leeks,  onions,  garlic, 
parsley,  potatoes,  tomatoes, 
turnips,  spinach,  brussels  sprouts, 
beetroots,  scorzoneras. 

Mushrooms,]  champignons, 
chanterelles 

Medicinal  herbs,  seasoning  herbs, 
mint 

Bilberries,  rose  hips,  rowan  berries, 
apple  rings 

Dehydrated  Meat 
boned  chicken  and  beef 


FOR 


EVERY 


PURPOSE 


diced ,  sliced,  kibbled, 
granulated,  flaked,  grated 
or  in  powdered  form 


(/) 


Qj  Quick  Frozen  Foods  Division 
vegetables  and  fruits: 
brussels  sprouts,  spinach,  french 
beans,  green  peas,  parsley, 
potatoes,  mushrooms,  bilberries 


ec 

O 

I- 

u 

< 


PLEASE  WRITE  TO  HEAD  OFFICE: 


o 

o 

0 

u. 


BRUCkNER-WERkE 

KOMMANDITGESELLSCHAFT 


Asia  House,  Hamburg  II,  Germany 

Cables:  brucknerwerke 

Telephone:  Hamburg  32  68  71 
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LARGE  USERS  Choose  KELLIE  HYDRO 

...  to  wash,  de-label,  sterilize  and 
dry  up  to  2,000  biscuit  tins  and  lids  ...  in  one  hour 


BREAD  AND  BISCUIT 
FACTORIES 

Askcys  (Airdrie)  Ltd.,  AmoRit. 

Beatties  Bakeries  Ltd.,  Glas(>ow. 

Bilsland  Bros.,  Ltd.,  Glasckiw. 

Broadhurst  &  Co.  (Gadbro«>k),  Ltd., 
Gaubr<k>k. 

BrockhofT  A.,  Australia. 

Brookes,  W.  J.,  &  Sons,  Manchlstfr. 

Burtons  Gold  Medal  Biscuits,  Ltd., 
Blackpool. 

Bycroft,  Ltd.,  New  Zealand. 

Carr  &  Co.,  Ltd.,  Carlisle. 

Cadbury  Brothers,  Ltd.,  Bournville. 

Cadbury-Fry-Hudson  (for  New 
Zealand). 

Cookson,  E.,  &  Son,  Lytham-St.* 
Annes. 

Co-operative  Wholesale  Society,  Ltd., 
CARDtFF. 

Co-operative  Wholesale  Society,  Ltd., 
Crumpsall. 

Crawford,  Wm.,  &  Sons,  Ltd., 
Edinburgh. 

Crawford,  Wm.,  &  Sons,  Ltd., 
Liverpool. 

Della  Fabricas  Biscotti,  Genoa. 

Elkes,C.  H.,  &  Sons,  Ltd.,  Uttoxeter. 

Elkes,  C.  H.,  &  Sons  Ltd.,  Wales. 

Elkes  &  Fox,  Ltd.,  Burscough 
BRIIXiE. 

Fabricas  Triunfo,  Portugai. 

Frears  &  Black,  Ltd.,  Leicf.sier. 

Fox,  F.  E.,  Ltd.,  Batley. 

Frears,  Ltd.,  Leicester. 

Gray  Dunn  &  Co.,  Ltd.,  Glas(K)w. 

Guest,  T.  B.,  &  Co.  Ltd..  Mil  bourne. 

Hill,  John,  &  Son  0906),  Ltd., 
Ashton-under-Lynf. 

Holland.  Walter  &  Sons,  Ltd., 
Baxendfn. 


Huntley  A  Palmer,  Ltd.,  Reading. 

Huntley  &  Palmer,  Ltd.,  Huyton. 

International  Biscuit  Co.,  Man¬ 
chester. 

Jacob,  W.  R.,  A  Co.,  Ltd.,  Liverpool. 

Jacob,  W.  R.,  A  Co.,  Ltd.,  Dublin. 

Jamin,  C.,  Holland. 

Joyce  Biscuits,  Ltd.,  Australia. 

Knowles  A  Foster,  London  (for 
South  America). 

Lavery,  I.  H.,  A  Co.,  Ormskirk. 

Meredith  A  Drew,  Ltd.,  Cinderford. 

Meredith  A  Drew,  Ltd.,  Ashby-de- 
LA-ZOUCH. 

MacFarlane,  Lang  A  Co.,  Ltd., 
Glasckiw. 

MacFarlane,  Lang  A  Co.,  Ltd., 
OSTERLEY. 

MeVitie  A  Price,  Ltd.,  Edinburgh. 

MeVitie  A  Price,  Ltd.,  London. 

MeVitie  A  Price,  Ltd.,  Manchester. 

Parkinson,  Thos.,  Ltd.,  Preston. 

Peek  Frean  A  Co.,  Ltd.,  London. 

Scribbans-Kemp  (Eastern),  Ltd., 
Grimsby. 

Scribbans-Kemp,  London. 

Sparks,  R.,  A  Co.,  Ltd.,  Stockton- 
on-Tees. 

Swallow  A  Ariell,  Ltd.,  Port  Mel¬ 
bourne. 

United  Co-operative  Baking  Society, 
Ltd.,  Glasgow. 

Weston  Biscuit  Co.  (Edinburgh),  Ltd., 
Edinburgh. 

Weston  Biscuit  Co.  (Wales),  Ltd., 
Llantarnam. 

Weston  Biscuit  Co.  (Slough),  Ltd., 
Slough. 

Wrights  Biscuits,  Ltd.,  South  Shields. 

Wyllie,  Barr  A  Ross,  Ltd.,  Glasgow, 


JAM  AND  FRUIT 
PRESERVES  FAaORIES 

Archibald  A  Co.,  Ltd.,  Wishaw, 

Belle  Vale  Orchards,  Ltd.,  Liverpool. 

Chivers  A  Son,  Ltd.,  Histon. 

Co-operative  Wholeule  Society,  Ltd., 
Acton. 

Co-operative  Wholesale  S.iciety  Ltd., 
Barnsley. 

Co-operative  Wholesale  Society,  Ltd., 
Middleton. 

Co-operative  Wholesale  Society,  Ltd., 
Reading. 

Co-operative  Wholesale  Society,  Ltd., 
Stockton-on-T  EES. 

De  Betuwe,  TtEL,  Holland. 

Hartley,  Wm.  P.,  Ltd.,  London. 

Hartley,  Wm.  P.,  Ltd..  Liverpool. 

Herefordshire  Fruit  Co.,  Ltd., 
Hereford. 

Kearley  A  Tonge,  Ltd.,  Southall. 

Keiller,  Jas.,  A  Son,  Ltd.,  Dundef. 

Keiller,  Jas.,  A  Son  Ltd.,  London. 

Lyons,  J.,  A  Co.,  Ltd.,  London. 

MacFarlane,  Paton  A  Co.,  Ltd., 
Baillieston. 

MacNee,  Jas.  A  Sons,  Crieff. 

Moorhouse,  Wm..  A  Sons,  Ltd., 
Leeds. 

Neill,  Thos.,  A  Sons.  Ltd.,  Glasgow. 

Nelson  Preserving  Co.,  Ltd.,  Liver¬ 
pool. 

Poupart,  Wm..  Ltd.,  Twickenham. 

Quanuxrk  Preserving  Co.,  Ltd., 
Bridgewater. 

St.  Martin  Preserving  Co.,  Ltd., 
Slough. 

Scott  Preserve  Makers,  Ltd..  Haves. 

Scott,  R.  A  W.,  Ltd.,  Carluke. 

Scottish  Co-operative  Wholesale 
Society,  Ltd.,  Gi  asgow. 


Scottish  Co-operative  Wholesale 
Society,  Ltd.,  Leeth. 

Smith,  John  (Shipley),  Ltd.,  Shipley. 
Thomson  (Law),  Ltd.,  Carluke. 
Tickler,  T.  G.,  Ltd.,  Southall. 
Wavertree  Preserving  Co.,  Ltd., 
Liverpool. 

Yorkshire  Preserving  Co.,  Ltd., 
Bramlev. 


FOOD  FACTORIES 

Allied  Suppliers  Ltd.,  London. 

Bennets.  Warrington. 

Bovril,  Ltd..  Lonex>n.  E.C.I. 

Brand  A  Co.,  Ltd.,  London. 

Brown.  Wilb  A  Nicholson,  Ltd., 
Plymouth 

Cowans,  Ltd.,  Glasgow. 

Crimpy  Crisps,  Ltd.,  Airdrie. 

Crimpy  Crisps,  Ltd.,  Winnersh. 

Crimpy  Crisps.  Ltd.,  Manchester. 

Mars,  Ltd.,  Slough. 

Parle  Food  Products,  Ltd.,  Bombay. 

Peck,  Harry.  A  Co.,  Ltd.,  London. 

Scribbans  A  Co.,  Ltd.,  Smethwick, 
Birmingham. 

Shuttleworth,  W.  S.,  A  Co.,  Ltd., 
London. 

Squirrel  Confectionery  Co.,  Stock- 
port. 

Sutcliffe  A  Bingham.  Ltd.,  Man¬ 
chester. 

Unilever,  Ltd..  London. 

United  Cattle  Products,  Ltd.,  Man¬ 
chester. 

United  Yeast  Co..  Ltd.,  Birmingham. 

Wall,  T.,  A  Son,  Ltd.,  London. 

Watson.  Angus  A  Co.,  Ltd.. 
Southall. 


mi 


KELLIE  FOR  FOOD  PLANT 


ROBERT  KELLIE  &  SON  LIMITED  *  DUNDEE  •  SCOTLAND 

Telephones:  Dundee  2819  (2  /ines).  Telegraphic  &  Cable  Address:  “KELLIE”,  DUNDEE,  Code  A.B.C.  (5th  Edn.) 
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CHOICE  FORMOSAN  PINEAPPLE 

TAl-YU 

104  OZ.  TINS  (and  SOLID  PACK)  in 
9  DIFFERENT  VARIETIES  OF  CUT 

0  WHOLE  SLICES  0  QUARTER  SLICES  0  CUBES  (15  mm.) 

0  SPIRAL  SLICES  #  TIDBITS  (^th  Slice)  0  COCKTAIL  CUBES  (10  mm.) 

•  HALF  SLICES  0  PIECES  (,Lth  Slice)  0  CRUSHED 

0  Grown  from  Hawaiian  seed  in  modern  hygienic  conditions. 

0  Shipments  to  all  main  United  Kingdom  ports. 

0  For  samples  and  prices  please  write  to  sole  importers. 

S.  DANIELS  &  CO.  LTD 

IS  CROSSWALL,  LONDON,  E.C.3 

Ttitpone:  ROYAL  3386  (5  lines) 


AN 

ENGINE-POWERED 
LIFT  TRUCK 
WITHOUT  SMELL 

Hyster  fork  lift  trucks  are  now  available 
with  engines  specially  designed  for 
L.P.  (Liquid  Petroleum)  gas.* 

You  can  now  have  all  the  power  and  quick, 
high-volume  handling  of  the  Petrol  or 
Diesel  models  without  exhaust  smell. 

There  is  also  practically  no  engine  wear. 
These  powerful  and  economical  new 
Hyster  L.P.  gas  lift  trucks  can  be  used  almost 
anywhere  —  among  food  or  chemicals  — 
even  in  a  dining  room  if  need  be  ! 

Ask  our  representative  for  a  demonstration. 

*L.P.  gas  supplied  by  Bottogas  Ltd., 

76-86  Strand,  London,  W.C.2 

HANDLING  EQUIPMENT 


SOLD  AND  SERVICED  BY 


“moves  more  for  your  money” 


LEVERTON 


FRED  MYERS 


Gelderd  Road,  Gildersome,  Leedt.  (Morley  4221) 

Ashton  in  Makerfield,  Nr.  Wigan.  (Ashton  in  Makerfield  7237) 
Team  Valley  Trading  Estate,  Gateshead.  (Low  Fell  73254) 
Spalding,  Lines.  (Spalding  3221) 


24  Bruton  Street,  London,  W.l.  (GROsvenor  7233) 

Southend  Arterial  Road,  Little  Warley,  Brentwood,  Essex.  (Herongate  231) 
Maidenhead  Road,  Windsor,  Berks.  (Windsor  1913) 
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‘‘The  Clean  Air  Inspector  would 

like  a  word  with  you,  gentlemen  . . . 


and  Ws  not  about  cigar  smoke,  either.  With  your  permission  gentlemen,  77/  park  him  with 
one  of  the  firm's  cigars  and  a  cup  of  tea,  whilst  I  ring  up  Mancuna — then  you  can  say 
something's  being  done  about  you  know  what ....  and  quick !" 


let  (mancu^^  cope  with  your  clean  air  problem 


MANCUNA  ENGINEERING  LIMITED  •  DENTON  *  MANCHESTER  Tel:  denton  3965  (5  lines) 
London  Office:  59  VICTORIA  ROAD  •  SURBITON  •  SURREY  •  Telephone  Elmbridge  9793 
HEATING  •  VENTILATING  '  GAS  CLEANING  '  GRIT  ARRESTERS  '  DUST  COLLECTING  PLANT 
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DRYING  PLANT 


THE  CHEMICAL  ENGINEERS 


CONTINUOUS  SPRAY  DRIERS 
FILM  DRIERS  AND  PNEUMATIC  DRIERS 


For  producing  powdered  starch,  coffee,  milk,  ice  cream. 


INDUCED  FLOW  STIRRERS  AND  MIXERS 

for  handling  sauces,  soft  drinks,  salad  cream,  syrups, 
cooking  fats,  ice-cream,  fruit  juices,  etc. 


Demonstrations  and  tests  can  always  be  arranged  in  our 
well-equipped  London  Laboratories. 


Kestner  Spray  Drier  for  Research  and  Pilot  work. 


VITAMIN  A 


Vitamin  master-mixes  for  margarine 
manufacture. 


VITAMIN  D 


Synthetic  vitamin  A  and  D  blends  for  the 
food  and  pharmaceutical  industries. 


CAROTENE 


Natural  vitamin  A  and  D  oils  and 
concentrates. 


The  recommendations  of  the  Food  Standards  Committee  have 
stimulated  interest  in  Carotene  as  an  oil-soluble  yellow  colouring 
for  foods.  It  can  now  be  supplied  as  pure  beta-carotene,  alone  or 
with  vitamins  A  and  D,  for  the  colouring  and  fortification  of 
margarine  and  other  foodstuffs. 

THE  CROOKES  LABORATORIES  LIMITED 

VITAMIN  OILS  DEPARTMENT  LONDON  NWIO  TELEPHONE:  ACORN  3202 
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Resistance  Thermometer 
Recorder 


Bi-metallic  Recording 
Thermometer 


Room  ThermonKtcr 
with  plastic  case 


Distance-type  Mercury-in¬ 
steel  Dial  Thermometer 


Mercury-in-steel  Disc 
Chart  Recorder 


Multi-point  Indicator 
Pyrometer 


Branches  at:  Birmingham,  Cardiff,  Glasgow,  Manchester,  Leeds, 
Nottingham.  Agents  or  subsidiaries  in  most  countries. 


For  complete  technical  literature  about 
Thermometers  write  to: — 


\ECRETTI  &  ZAMBRA 


NEGRETTI  &  ZAMBRA  LTD.,  122  REGENT  STREET,  LONDON,  W.l. 
Telephone:  REGent  3406  Telegrams:  NEGRETTI,  PICCY,  LONDON 
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The  resiitance  thermometer 
equipment  illustrated  com¬ 
prises  an  easily  read  temper¬ 
ature  indicator  (A)  having  a 
range  20O-250°F  for  sugar 
boil  ng  or  140-240°F  for 
plastic  sugar,  together  with 
a  fast -response  stainless- 
steel  sheathed  measuring  ele¬ 
ment  (B)  and  a  pre-heater  (C) 


TOFFEE  TEMPERATURES 

obtained  quickly  and  accurately 

One  of  the  difficulties  in  measuring  the  temperature  of 
boiled  and  plastic  sugar  is  that  when  a  cold  probe  is  used 
the  sugar  tends  to  set  round  the  probe  thus  forming  an 
insulating  barrier  and  giving  a  delayed  and  possibly 
false  reading.  This  problem  is  overcome  with  a 
tubular,  rheostatically  controlled,  pre-heater  in 
which  the  probe  is  kept,  when  not  in  use,  at  a 
slightly  higher  temperature  than  that  of  the 
sugar  and  with  the  introduction  of  this 
new  Foster  equipment,  the  operation 
now  becomes  straightforward, 
speedy  and  accurate. 


Q^l 

r 

1  1  1  A 

|FiL®].S1|TlilRl 

I  LIA 

INSTRUMENTS 

WRITE  FOR  FUa  DETAILS  TO 

FOSTER  INSTRUMENT  CO.  LTD.,  LETCHWORTH,  HERTS.  ENGLAND 


PURATAX”  MIX€RS 

provide  tfie  best  results 

Following  a  well-proved  principle  of  Mixing  and  Beating 
DURATAX  Cake  Mixers  are  unsurpassed  for  reliability. 
Well  designed  and  of  great  constructional  strength,  each 
machine  is  GUARANTEED  for  THREE  YEARS,  against 
faulty  material  and  workmanship. 


10  Quart 
IS  Quart 
20  Quart 
30  Quart 
60  Quart 
80  Quart 


.  £81 
.  £110 
.  £153 
.  £215 
.  £320 
.  £410 


You  invest  when  you  buy 


The  DURATAX  complete 
with  Cake  Beater,  Wire 
Whisk  and  Dough  Hook 
costs  considerably  less  than 
other  makes.  Compare  our 
prices.  Additional  attach¬ 
ments  may  be  operated. 


LEADING  IN 

QUALITY— DURABILITY— SERVICE 

CHEAPEST  TO  PURCHASE 
AND  MAINTAIN 


if  Please  write  for  illustrated  Leaflet 


JOHN  HUNT  (BoiTON)  LTDl 

ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON  •  ENGLAND 

Telephone;  Bolton  S83I-2  Telegrams:  Hunt  5831  Bolton 
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LIQUID  PROCESS  CONTROL 


buttoned  up 
by 

MEASUREMENT 


Batch  control  for  a  liquid  mix  nowadays 
requires  precise  amounts  of  several  ingredients 
to  be  dispensed  in  exact  quantities.  Too  often 
this  job  still  depends  on  a  man  with  a  bucket 
and  a  mind  of  his  own.  MEASUREMENT 
have  replaced  this  uncertain  method  with  a 

system  of  metered  control.  The  quantities  are  pre-set  on  a  dialled  control  panel  and 
supplied  to  the  mix,  from  a  remote  control  point  if  necessary,  at  the  press  of  a  button. 
Quantities  are  precise,  records  are  automatic,  control  is  complete  and  the  bucket  is  out. 


meters  are  matters  for 

MEASUREMENT 


MEASUREMENT  LIMITED  (A  Parkinson  Cowan  Company) 

Tamatid*  World,  Dobcrott,  Naar  Oldham.  Talaphona:  Oalph  424  (5  Unas).  Talagrams:  Suparmatar,  Dobaroaa. 

IXPORT  INQUIRIIS  TO  i  Parkinson  Cowan  Group  Exporu  Ltd.. 

Tarminal  Housa,  Groavanor  Gardans,  London,  S.W.I.  Talaphona:  Sloana  01 1 1/4.  Cablaa:  DISC,  London. 
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Do  YOU  Grade  your  Commodities  at  a  Profit? 

G  U  N  S  O  N^S 
S  O  R  T  E  X 

PATENTED  AUTOMATIC  ELECTRONIC  COLOUR  SEPARATOR 

Will  sort  for  you  by  colour  for  approx.  I  /6  per  ton 

#  Sturdy,  self-contained  #  Single  or  Batch  operation 

#  Width  17'  Length  45'  #  Good  spares  service 

#  Height  60'  #  Clean  and  simple  to  use 

Model,  T/pe  G.2.  which  has  been  tested  under  conditions  of  tropical 
heat  and  humidity  by  the  British  Ministry  of  Supply,  will  sort  to 
any  set  degree  Coffee  and  all  edible  beans,  peas,  maize,  various 
nuts,  /.e.  ground-nuts,  almonds,  etc.  THE  ONLY  EFFICIENT 
ELECTRONIC  COLOUR  SEPARATOR  FOR  RICE.  We 
would  welcome  a  2  lb.  sample  for  sorting  and  invite  you  to  call 
personally  at  our  London  Works  for  a  working  demonstration 

R.  W.GUNSON  (SEEDS)  LTD. 

{PATENTEES  AND  SOLE  MAKERS) 

20/21  ST.  DUNSTAN’S  HILL  •  LONDON  E.C.3  •  ENGLAND 

U.K.  Potent  No.  617276  U.S.A.  Potent  No.  2536693  and  other  World  Patents  Tel:  MINelltg  Lane  1077 


U.S.A.  Potent  No.  2536693  and  other  World  Patents 


flowr  Is  JLxs. 


THE  VALVE  IS  THE 


ONE  OF  HOPKINSONS*  SMALL  BRONZE  VALVES 

Here  is  a  general  purpose  valve  of  proven  reliability 
available  at  low  cost.  Built  to  the  high  standards 
of  design  and  manufacture  that  typifies 
HOPKINSONS’  valves  it  gives  ease  of  operation 
and  maintenance  of  fluid-tightness  over  long 
periods  without  the  need  for  wedging  action. 

WHEN  THE  FLOW  IS  IN  ONE  DIRECTION 
only  HOPKINSONS’  quick-opening  bronze  Link 
valve  is  the  answer. 


HOPKINSONS  LIMITED  •  HUDDERSFIELD 


NORFOLK 
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ENGINEERING  COMPANY  LIMITED 


the  shape  of  things  we  handle 


Cars,  crates  and  cases,  bottles,  bags 
and  bacon,  no  matter  what  the  product  is, 
Paterson  Hughes  can  supply  a  materials 
handling  system  specially  smted  to  fulfil  the 
requirements  of  your  particular  needs. 


MECHANICAL  HANDLING  ENGINEERS  AND  CRANE  MAKERS 


PATERSON  HUGHES  ENGINEERING  COMPANY  LIMITED 
WYNDFORD  WORKS  MARYHILL  GLASGOW  •  TEL  MARYHILL  JI7J-4 
BEDFORD  HOUSE  BEDFORD  STREET  LONDON  WC2  •  TEL  TEMPLE  BAR  7274-6 
8  CHATHAM  STREET  PICCADILLY  MANCHESTER  •  TEL  CENTRAL  6023 
PATERSON  HUGHES  ENG  SA  (PTY)  LTD  PO  BOX  811  JOHANNESBURG 
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Standard  patterns  from  stock 
British  made  throughout 
Always  run  true 


CNROBER 

BANDS 

BRIGHT  PATENT  OR 
STAINLESS  STEEL  WIRE 


Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


ntotograph  bf  Courtesy  of  Messrs.  Cadbury  Bros.  Ltd. 


SI  TP 

AUXONNE  (COTE  D*OR)  FRANCE 

GENERAL  DEHYDRATION 

PLANT 

(Vegetables  and  Meats)  1 

1 

NOW  Offer  for  June  August  Shipment 

ASPARAGUS 

POWDER  and  TIPS, 

also  TOMATO 

FLAKES. 

In  hermetically  sealed  drums  under  Nitrogen  atmosphere. 

Apply  to  Representatives  and  Importers 

(United  Kingdom  and  Eire) 

Associated 

Rousselot 

Victoria  Buildings 

Traders  Ltd. 

32  Deansgate  1 

MANCHESTER  3 

24  Monument  Street 

Tel.:  BLAckfriars  6145 

LONDON.  E.C.3 

Tel.:  MANsion  House  1443/4 

BRITANNIA  WORKS  •  HAYES  *  MIDDLESEX  Phone:  HAYES  3961  Grams:  GREENINGS  HAYES.  MIDDLESEX 

HEAD  OFFICE:  BRITANNIA  WORKS  WARRINGTON  LANCS.  TEL.:  WARRINGTON  32401 


NG.  SO 
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Q.V.F.  BoilerType  Heat  Exchangers 
incorporate  the  condenser  type  of 
coil  unit  with,  however,  the  inlet 
at  the  top  and  the  outlet  at  the 
bottom,  thus  preventing  breakage 
due  to  steam  hammer  when  steam 
is  used  as  the  heating  medium. 

The  whole  range  of  Q.V.F.  Heat 
Exchangers  and  a  range  of  inter¬ 
changeable  chemical  plant  units 
are  fully  detailed  in  "Glass  for 
Industry”,  the  Q.V.F.  Plant 
Catalogue. 

We  shall  be  pleased  to  forward  your 
copy  on  request. 
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The  entry  end  of  an  electrolytic  tinning  line  at 
Trostre  iVorks 


July,  1958— Food  Manufacture 


Tinned  strip  entering  the  cutting  and  classification  section  of  an 
electrolytic  tinning  line 


ENQUIRIES  for  Tinplate  and 

Blackplate  products  to : 

The  Sales  Manager,  Carmarthen  Road, 
Swansea,  Glamorgan. 


01 


A  LONG  RUN  FOR  YOUR  MONEY 


Forconve^ions  or  new  equipment  specify 
stock  chain  drives.  Quiet, 
positive  and  smooth  running,  they  will  give 
you  years  of  dependable,  trouble-free  service, 
outlasting  other  types  of  transmission  many 
times. 

Drives  from  fractional  to  140  h.p.  can  be  sup¬ 
plied  FROM  STOCK  in  2S  different  ratios, 
easily  selected  from  chart  in  our  Catalogue 
Ref.  116/93 


RENOLD 


STOCK 

CHAIN 

DRIVES 


Th«  final  scace  in  food  canning — an  industry  where  con¬ 
tinuity  of  output  and  a  clear  floor  are  essential.  This  can 
conveyor  is  powered  by  an  electric  motor  with  Rcnold 
stock  chain  drive — a  combination  which  achieves  both 
obiects. 


RENOLir 

Wa 


-the  f/RST  name  in  precision  chain 


RENOLD  CHAINS  LIMITED  ■  MANCHESTER 


ALFRED  DODMAN  &  CO.  LTD. 


Bf  appointment 
to  Her  Maiestr 
Queen  Elizabeth  II. 
Engineers. 


Telegrams:  "  Dodman,  King’s  Lynn.” 


Telephones:  2720  &  2784  King's  Lynn. 


HIGHGATE  WORKS,  KING’S  LYNN 

Manufacturers  of  Canning  Machinery 

- including: - 


By  appointment 
to  Her  Majesty 
Queen  Elizabeth  II. 
Engineers. 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 


Boilers  also  supplied  to  the  Canning  Industry 

LONDON  OFFICE:  49  LEADENHALL  STREET.  LONDON,  E,C,2  •  Telephones:  Royal  1750  ft  1759 
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DRINGS  LTD  praise  their 

SSWaMANN  SUPER  CUTTERS! 


•  CO-OPERATIVE  WHOLESALE  SOCIETY  LTD.,  LO^  ESTOFT 

•  Mmwh.  JOHN  GARDNER  LTD.,  GLASGOW  •  ALFRED  E.  JONES  LTD.,  LIVERPOOL 

•  Mcsnr!..  McGROl  THER  LTD.,  STIRLING  •  C.  T.  HARRIS  (C.VLNE)  LTD 

STOKES  &  DALTON  LTD.,  Victoria  Spice  Mills,  Leeds,  9  Telei  31701  (10  lines). 
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Other  important  firms  now  using 

Seydelmann  Cutters  include : — 


they 
Eave  to  say 


Dear  Sirs, 

If  e  have  note  been  usiiif^  Seydelmann  chopping  machines  for  about 
a  year  and  find  them  reliable  and  a  great  advance  on  the  old 
fashioned  low  speed  hand-emptying  machines.  They  give  an 
excellent  and  consistent  chop  in  the  minimum  time  and  with  a  very 
small  temperature  rise.  For  most  meats  they  eliminate  any 
requirement  for  pre-mincing.  IFe  have  found  that  one  machine 
operated  alternately  by  two  men  can  do  over  150  choppings  (each 
t.bout  110  lbs.)  in  a  working  day. 

Yours  faithfully. 


DRINGS  LTD.,  Wembley,  Middx. 


PAC*.t** 


•  4  sizes:  Laboratory.  P.1,  P.2  (illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer’s  samples. 

•  Supplied  with  or  without  electrical  and  bagging 
equipment. 


iiiiliiiii 


T«l.i  Luttarwerth  10,  M  and  IS2 
Grams:  “  Wycliffa.”  Luttarworth 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  •  LUHERWORTH  •  Nr.  RUGBY 
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CODEDGE 

Mark  II  Is  a  compact 
unit  for  coding  com¬ 
plete  packets  of  labels  of  any  shape  or 
size.  Easily  read  code  gives  date,  batch 
number  or  other  information.  Labour 
costs  negligible. 


CODAPACK 


Eliminates  costly  hand  stamping  on  cartons, 
boxes,  drums,  etc.  Automatic  and  self-inking. 
Easily  interchangeable  figures  or  letters. 


PERFORATION 

Easily  changad  figures 
or  laltars.  Hand 
Machine  codas  10,000 
labels  par  hour.  Also 
Traadla  and  Power 
Models. 


fl 


FERFORATINCi 
MACHINE  CO. 


Wall.  Landon.  BeCel 


Gone  for  good— 
the  bitter  ‘bite’  of  yeast  with 


Super  GradeVl/^ir[12S 

Using  a  new  de-bittering  process,  we  have  eliminated  the  bitter,  yeasty  bite 
from  yeast  extract  whilst  retaining  its  nutritional  value  and 
vitamins  of  the  B  Complex  in  their  correct  balance.  Super  Grade  Yeatex — as 
we  have  very  properly  called  this  improved  extract — has  a 
delicate  aroma  and  flavour  and  is  smooth  and  irresistible  to  the  taste.  By  adding 
a  subtle  piquancy  to  many  products  it  dispenses  with  synthetic 
flavourings.  The  finest  yeast  extract  obtainable.  Super  Grade  Yeatex  has  a 
place  in  many  foods.  Has  it  one  in  yours  ?  We’ll  be  happy  to  advise  you. 

Super  Grade [12^ ...  makes  good  taste  better 


Manufactured  by  the  Trent  Yeast  Extract  Co.  Ltd.,  Burton-on~Trent. 


HP40 


Aak  for  brochure  FD.54  for  detaile  of  our  mtainleae  ateel  manufacturea. 


74  PURLEY  WAY.  CROYDON.  SURREY  •  THOmton  Heath  3611-5 


gmi][R][Lagg  gifaaiL 

fbt  inner  ani 
Cleanliness, 


A  smooth,  durable  and  easily  cleaned  surface,  both  inside 
and  out,  is  essential  for  plant  used  in  the  manufacture  of 
foodstuffs,  and  stainless  steel  is  the  right  material.  The 

stainless  steel  emulsifier  pan  shown  here  is  a  good  example 
of  the  high  quality  finish  we  can  offer  you  for  your  food  process. 


Metal  Propellers  Ltd 

STAINLESS  STEEL  SPECIALISTS 
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THE  UNITED 


NATURAL  FRUIT  JUICES 

CANNED  VEGETABLES 

OLIVES 

MUSHROOMS 

CUCUMBERS 

COCKTAIL  ONIONS 

RED  AND  YELLOW  PEPPERS 


HAVE  RECENTLY  APPOINTED  SOLE  SELLING  AGENTS  IN 

KINGDOM  AND  EIRE  FOR: 

TOMATO  PUREE,  DOUBLE  AND 

TRIPLE  CONCENTRATE 
WHOLE  PEELED  SAN  MARZANO  TOMATOES 
WILLIAM  PEARS 
RED  CHERRIES 
APRICOTS 
PEACHES 

QUICK-FROZEN  FRUITS  AND  VEGETABLES 
Pure  Natural  Yoga”  Fruit  Juices  and  Tomato  Juice 

Produced  and  Packed  in  Six  AAodern  Factories  Throughout  Italy  equipped  with 

All  Stainless  Steel  Plant 

Manufacturers  and  Wholesalers  Enquiries  only  to  the  Sole  Agents  for 
the  United  Kingdom  and  Eire: 

GEORGE  AYLWIN  &  SON 

112  CANNON  STREET,  LONDON,  E.C.4  Tel.  MANsion  House  3801-3 
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No  packaging  problem  is  too 
complicated  for  Reed  to  solve 

As  part  of  the  comprehensive  Reed  packaging  service  we  pride  ourselves  on  offer¬ 
ing  unique  benefits  to  our  customers.  Because  our  full-scale  research  department 
is  constandy  devising  new  methods  of  lighter,  stronger  packaging.  Because  we 
are  the  pioneers  of  corrugated  fibreboard  cases-with  many  years  of  experience 
behind  us.  Because  Reed  production,  with  faaories  ‘on  jjermanent  call’  at 
strategic  points  all  over  the  country,  can  carry  out  any  assignment  with  maximum 
efficiency.  Because  we  always  give  top  quality  at  competitive  prices.  If  you  have 
any  packaging  problems,  contact  the  nearest  Reed  sales  office  for  immediate, 
complete,  personal  service. 

REED  CORRUGATED  CASES  LIMITED 

GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX 
Telephone:  EALing  4555 

BIRMINGHAM  .  CAMBRIDGE  •  EDINBURGH  •  MANCHESTER 
NEW  HYTHE  (Maidstone)  •  TOVIL  (Maidstone)  •  WARRBNPOINT  (Northern  Ireland) 


Reed  Packaging  Service  to  Industry 
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SHE’LL 
ARRIVE 
ALL  RIGHT 
IN  A  ^ 


Ever  stopped  to  consider  what  goes 
into  a  ‘Fiberite’  packing  case — besides 
your  product?  A  lot  of  hard  thinking, 
based  on  immense  experience,  to  give  you 
the  best  protection  at  the  lowest  cost. 

We  of  Thames  Board  Mills— the  only 
manufacturers  of  ‘Fiberite’  cases— keep 
costs  down  by  making  the  best  use  of 
materials.  Some  goods  need  the  sturdy 
protection  of  solid  fibreboard,  others 
demand  the  shock  resistance  of 
corrugated.  Some  need  both,  and  as  we 
are  the  largest  manufacturers  of  board 
in  the  country,  we  can  advise  with  an  open 
mind  what  is  best  for  the  product.  Perhaps 
that’s  why  so  many  manufacturers 
rely  on  ‘Fiberite’  packing  cases. 


‘fiberite’  packing  cases 

are  made  only  by 

THAMES  BOARD  HILLS  LTD.,  Purfleet,  Essex  &  Warrington,  Lancs 

The  words  'Fiberite'  &  'Thames  Board'  are  registered  trade  marks 
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What  is 
the  secret 


ct 

toffee  ? 


You  don't  have  to  look  into  the  crystal  for 
the  answer  to  a  bright  future  in  toffee 
making.  For  over  50  years  NUCOCOS,  the 
supreme  confectionery  butter,  has  been  the 
lucky  star  of  quality  toffee  manufacture. 

NUCOCOS  gives  resistance  to  stickiness, 
candying  and  softening.  It  increases  the  shelf 
life,  and  gives  an  added  quality  to  toffees  by 
reason  of  the  extra  creaminess  it  imparts  .  .  . 
it's  the  way  that  toffees  made  with  NUCOCOS 
go  down,  that  puts  sales  up. 

Our  Advisory  Department  is  always  at  your 
service  and  will  be  happy  to  provide  full 
technical  details  of  NUCOCOS. 


ilHfCOCffS  undies  good  losfe  beHer 


LODERS  &  NUCOLINE  LTD. 

Southern  Arm 

UNILEVER  HOUSE  -  BLACKFRIARS  LONDON  EC  4  •  T*l  CENiral  612J 


Northern  Area 

LIVERPOOL  ROAD  -  WARRINGTON 
LANCS  .  T»l  WARRINGTON  3121 1 


Scotland  ona  Northern  Ireland 
19.  BLYTHSWOOD  SO  -  GLASGOW  C  l. 
Tol  GLASGOW  CENTRAL  8921 
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Research  in  industry 

“  It  is  40  years  since  the  first  co-operative  research 
association  was  formed  in  a  British  industry  and 
tluring  that  time  new  bodies  have  come  into  being 
at  an  average  rate  of  more  than  one  a  year.”  So 
opens  the  latest  review  of  the  work  done  by  indus¬ 
trial  research  associations  in  the  Government  scheme, 
which  is  now  available.*  The  report  goes  on  to  say 
that  there  are  now  39  associations  of  this  kind, 
together  with  7  research  councils  on  the  same  pattern. 
Total  income  of  these  associations  during  the  period 
reported  (IQ55-37)  was  million,  and  D.S.I.R. 
grants  amounted  to  million.  Grants  for  the  i)eriod 
were  assessed  on  established  principles  and  within 
e.\isting  financial  limits,  jx'nding  a  comprehensive 
review  of  grant  |K)licy  which  the  Council  for  Scientific 
and  Industrial  Research  is  now  making. 

The  ff)od  industry  is  well  served  by  the  research 
associations,  and  the  British  Baking  Industries  Re¬ 
search  Association  and  the  British  F"fK)d  Manufac¬ 
turing  Industries  Research  Association  have  both 
recently  expanded  their  liaison  facilities  in  an  effort 
to  get  over  better  to  members  of  the  industry  just 
what  can  be  done  to  help  them.  As  the  report  of  the 
B.B.I.R.A.  very  aptly  remarks,  ”  In  any  industrial 
research  association,  a  realistic  balance  needs  to  be 
maintained  between  the  proportion  of  effort  that  can 
be  allotted  to  basic  research,  which  is  the  insurance 
for  the  future,  and  that  concerned  with  day-to-day 
technological  problems,  ('oupled  with  this  is  the 
problem  of  ensuring  that  new  knowledge  is  applied 
at  a  distance.” 

The  liaison  units  of  the  research  associations,  as 
well  as  explaining  the  general  functions  of  the  associ¬ 
ations  can  do  much  to  help  in  the  maintenance  of  this 
balance.  They  can  explain  to  members  of  the  associ¬ 
ation  the  value  of  the  basic  research  being  carried  out 
— which  is  by  no  means  always  fully  appreciated; 
they  can  help  in  the  assessment  of  just  which  tech¬ 
nical  problems  are  most  widespread  throughout  the 
industry,  and  therefore  require  the  most  urgent 
attention;  and  they  can  ensure  that  full  use  is  made 
of  technological  developments  made  possible  by  the 
research  association  or  by  scientific  discoveries  else- 

*  Research  for  Industry,  1956-57.  H.M.S.O.  ff)r  D.S.I.R. 
7s.  6(1.  net. 

Food  Manufacture — July,  1958 


where.  The  B.F.M.I.R.A.  reports  that  after  visits 
from  its  Liaison  and  Advisory  units,  firms  invariably 
tend  to  make  greater  use  of  other  services  available 
to  them  by  kee{)ing  in  closer  touch  by  correspond¬ 
ence,  and  this  increase  in  liaison  activities  should  do 
much  to  ensure  that  better  use  is  made  throughout 
the  food  industry  of  the  money  spent  on  research. 

European  Food  Codex 

World  trade  in  processed  foods  is  not  helped,  to  say 
the  least  of  it,  by  the  multiplicity  of  national  food 
standards  in  force  throughout  the  world,  and  any 
effort  to  establish  international  standards  is  worthy 
of  all  the  support  it  can  get.  One  of  the  latest  schemes 
to  this  end  is  that  for  the  establishment  of  a  European 
h'ood  Codex,  and  interested  parties  in  this  plan  held 
their  first  meeting  recently.  The  meeting  was  organ¬ 
ised  in  Paris  by  the  Commission  Internationale  des 
Industries  Agricoles  and  was  attended  by  delegates 
from  20  European  Governments  and  observers  from 
the  U.S.A. 

The  first  task  achieved  by  the  delegates  was  the 
drafting  of  the  aim  of  the  Codex,  which  may  be  stated 
in  brief  as  being  the  establishment  of  standards  which 
will  guard  the  health  of  the  consumer,  clearly  estab¬ 
lish  the  nature  of  various  products  and  of  the  pro¬ 
cessing  techniques  used  in  their  manufacture,  and 
ensure  the  use  of  fair  trade  practices  between  the 
countries  accepting  the  Codex.  To  this  end,  the 
Codex  will  exclude  the  use  of  all  substances  judged 
to  be  harmful  to  health,  as  well  as  all  practices  judged 
to  give  a  false  impression  of  the  value  of  the  com¬ 
modities  under  consideration.  Definitions  of  various 
products  and  of  acceptable  processing  techniques  will 
be  formulated,  and  methods  of  control  and  accept¬ 
able  tolerances  will  be  established. 

In  order  to  further  these  aims,  a  permanent  council 
(Conseil  Europeen  permanent  du  Codex)  has  been 
set  up,  under  the  presidency  of  Dr.  Frenzel,  the 
Austrian  government  representative,  and  the  general 
duties  of  the  secretariat  have  been  adopted  by  the 
Commission  Internationale  des  Industries  Agricoles. 

The  difficulties  facing  the  council  will  clearly  be 
those  which  have  faced  other  bodies  of  this  kind — 
the  securing  of  agreement  on  actual  facts  and  figures. 
The  official  delegates  from  every  country  will  at  some 
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stage  be  called  on  to  agree  to  standards  at  variance 
with  the  ones  in  force  in  their  own  country,  and  it  is 
extremely  unlikely  that  individual  governments  will 
be  imaginative  enough  to  modify  their  own  standards 
to  conform  with  the  general  view  of  what  is  desirable. 
Without  such  modifications,  however,  it  would  ap¬ 
pear  that  the  Codex  will  either  be  completely  di¬ 
vorced  from  reality,  or  will  descend  into  a  sort  of 
lowest  common  denominator  of  the  various  national 
standards  in  force.  With  the  prospects  of  increased 
European  trade  offered  by  the  Common  Market  and 
the  European  Free  Trade  Area,  this  would  be  a  great 
pity,  and  it  is  to  be  hoped  that  delegates  will  be  able 
to  establish  realistic  standards,  and  that  individual 
governments  will  do  everything  in  their  power  to 
make  these  a  widely  accepted  reality. 

Changed  eating  habits 

Scotland  still  continues  to  be  a  land  of  cakes  and 
oatmeal;  Wales  still  preserves  a  conservative  taste 
for  butter  in  preference  to  other  fats;  the  North-East 
maintains  its  long-standing  reputation  as  a  champion 
of  home  baking  but  tempers  this  indication  of 
domesticity  with  a  strong  penchant  to  fish  and  chips. 
So  said  Mr.  Norman  C.  Wright,  Chairman  of  the  Na¬ 
tional  Food  Survey  Committee,  and  Chief  Scientific 
Adviser  (Food)  at  the  Ministry  of  Agriculture,  addres¬ 
sing  the  Royal  Society  of  Health  in  London  recently. 

Yet  despite  these  and  other  indications  of  continued 
regional  preferences  for  certain  foods,  it  was  clear 
from  Mr.  Wright’s  remarks  that  the  pattern  of  food 
purchasing  throughout  the  country  is  slowly  chang¬ 
ing.  Thus,  over  the  six  years  cov^ered  by  a  recent 
survey,  the  consumption  of  canned  foods  had  in¬ 
creased  by  anything  from  50%  in  respect  of  fruit 
to  100%  in  respect  of  canned  meats  and  vegetables. 
Sales  of  fruit  juices  had  shown  a  five-fold  increase. 

The  growth  of  the  quick-freezing  industry  will  also 
clearly  affect  the  pattern  of  food  sales  in  the  coming 
years.  Although  this  industry  was  as  yet  too  small 
to  influence  feeding  habits  on  a  national  scale,  said 
Mr.  Wright,  there  had  already  been  a  phenomenal 
increase  in  the  sale  of  quick-frozen  vegetables,  which 
had  quadrupled  in  six  years. 

Supplies  of  quick-frozen  foods  are  still  only  a 
fraction  of  those  available  in  the  U.S.A.,  but  as  the 
use  of  domestic  refrigerators  spreads  we  can  expect 
frozen  foods  to  have  an  increased  effect  on  the  eating 
habits  of  the  nation. 

Pre-packaging  of  foods  is  also  expanding  rapidly, 
and  Mr.  Wright  quoted  estimates  that  5%  of  all 
fresh  meat  is  now  pre-packaged  in  trays  or  films.  The 
pre-packaging  of  fish  has  developed  along  similar 
lines,  and  the  pre-packaging  of  fresh  fruit  and 
vegetables  has  increased  in  the  last  four  years  from 
100,000  packs  to  no  less  than  200  million. 


Increased  consumption  of  food  outside  the  home 
has  been  attributed  to  several  general  causes,  but  Mr. 
Wright  made  interesting  observations  on  the  possible 
effect  of  the  luncheon  voucher  scheme  on  this  trend. 
He  re|X)rted  that  about  6,000  business  concerns  were 
now  operating  this  scheme,  and  that  some  750,000 
cou|X)ns  were  issued  each  week.  Over  the  past  two 
years  the  turnover  has  doubled,  and  although  this 
almost  certainly  does  not  represent  a  direct  addition 
to  the  number  of  meals  taken  outside  the  home,  the 
scheme  obvuously  fav'ours  increased  eating  out. 

Standards  for  cheese 

A  “  PRELIMINARY  investigation  "  has  been  started  by 
officials  of  the  Ministry  of  Agriculture  into  a  proposal 
that  the  minimum  fat  and  other  contents  of  cheese 
should  be  laid  down  by  statutory  Order.  This  is 
revealed  by  a  Ministry  spokesman  in  a  letter  to  the 
County  Councils’  Association. 

It  is  to  be  decided  whether  there  is  a  prima  jade 
case  for  reference  to  the  Food  Standards  Committee. 
There  are  three  separate  aspects  under  consideration, 
one  being  the  present  voluntary  grading  scheme  for 
domestic  hard  cheeses.  The  others  arc  soft  and 
cream  cheeses,  and  imported  cheeses. 

According  to  the  Ministry  sjxikesman,  the  depart¬ 
ment  is  assembling  as  much  evidence  as  possible 
“bearing  on  the  [X)ssible  need  to  protect  the  pur¬ 
chaser  by  means  of  statutory  standards.’’  The 
Ministry  is  seeking  further  evidence  of  the  need  to 
lay  down  the  minimum  fat  content  of  soft  and  cream 
cheeses  and  is  seeking  the  co-operation  of  local 
authorities  in  obtaining  a  note  of  the  composition  of 
cheeses  at  present  on  the  market.  It  also  wants  any 
evidence  available  that  the  customer  is  being  misled. 

So  far  as  imported  cheeses  are  concerned,  the 
Ministry  is  endeavouring  to  obtain  up-to-date  infor¬ 
mation  on  the  statutory  standards  in  force  in  the 
countries  of  origin. 

Says  the  Ministry  official:  “It  may  be  that  the 
dissemination  of  this  information  among  enforcing 
authorities  in  this  country  would  serve  the  purpose.’’ 

Chicken  as  cheap  as  heef 

News  of  recent  breeding  trends  is  given  by  Scottish 
poultry  specialists,  who  found  that  in  the  past  year 
there  has  been  a  growing  demand  for  Exchequer 
Leghorns  bred  with  Light  Sussex,  and  VV’hite  Leg¬ 
horn  with  White  Wyandottes,  as  well  as  for  the 
traditionally  popular  VV’hite  Leghorn  cross  with 
Rhode  Island  Reds,  and  Brown  Leghorn  with  Light 
Sussex.  In  an  endeavour  to  improve  breeds  a 
firm  in  Aberdeen  has  been  importing  more  and  more 
eggs  from  Shetland  to  introduce  a  fresh  strain. 

Speaking  of  future  prospects,  a  poultrykeejier  at 
Dinnet  said  that  while  efficient  producers  would 
certainly  stay  in  business,  the  less  efficient  would 


266 


July,  1958 — Food  Manufacture 


liave  to  give  up.  A  trend  which  had  taken  place  in 
tlie  past  two  years,  so  quietly  that  it  had  almost 
gone  unnoticed,  was  the  increase  in  popularity  of 
cockerels.  Formerly  they  had  been  got  rid  of  as 
surplus,  but  now  they  were  regarded  as  desirable. 
This  was  due  to  the  development  of  the  broiler  in¬ 
dustry,  he  said. 

He,  too,  touched  on  the  question  of  breeding. 

'  ‘  There  are  a  considerable  number  of  |)oultry 
stations  in  the  North-east  co-operating  very  closely 
with  geneticists  to  j)roduce  Ix'tter  quality  stocks  in 
the  interests  of  efficient  egg  production."  Confidence 
in  the  future  was  expressed  by  the  owner  of  hatch¬ 
eries  in  Wick.  "  We  have  almost  twice  as  many 
orders  as  this  time  last  year,"  he  said,  "and  we  think 
this  prosperity  will  continue."  He  ex|)ected  that 
the  depression  in  the  pig  market  would  mean  that 
more  farmers  would  go  in  for  ix)ultry. 

Also  confident  in  the  future  of  the  poultry  indus¬ 
try  was  a  Bucksburn  firm,  where  they  said:  "  Peo¬ 
ple  are  becoming  more  poultry-minded  and  are  now 
Ix'ginning  to  realise  they  can  buy  chicken  as  cheaply 
as  good  cuts  of  beef."  This  firm  sends  out  6,000  or 
7,000  chickens  {X'r  week,  and  its  total  jxmltry  out- 
()ut  is  alxmt  15,000  {X'r  week. 

Plants  can  su  ffer  heart  attacks 

Fnormous  losses  are  sustained  by  farmers  through¬ 
out  the  world  from  the  ravages  of  Fusarium  wilt 
disease  which  attacks  a  wide  variety  of  crops,  includ¬ 
ing  cabbages,  peas,  tomatoes,  bananas,  and  other 
important  food  jdants.  At  the  133rd  national  meet¬ 
ing  of  the  American  ('heniical  Society,  held  recently 
in  San  Francisco,  news  was  given  of  research  work 
which  is  now  being  carried  out  on  the  cause  and  pre¬ 
vention  of  this  disease.  Describing  the  effects  of  the 
disease  in  plants  Dr.  Mark  A.  Stahmann,  professor 
of  biochemistry  at  the  University  of  Wisconsin,  lik¬ 
ened  the  effect  to  that  of  a  stroke  or  heart  attack  in 
humans.  The  Fusarium  organism,  he  said,  may 
invade  the  plant’s  vascular  system,  and  produce  an 
enzyme  which  attacks  some  of  the  pectin  in  the  walls 
of  the  vessels.  Pectin  fragments  then  get  into  the 
vascular  stream,  where  they  form  gelatinised  masses 
that  plug  the  conducting  vessels,  just  as  blood  clots 
block  the  blood  vessels  of  human  beings. 

Armed  with  this  new  understanding  of  the  nature 
of  wilt  diseases,  the  research  workers  have  now  em¬ 
barked  on  a  study  of  the  more  difficult  subject  of 
disease  resistance.  They  have  studied  certain  plants 
which  are  resistant  to  the  effects  of  the  causative 
fungi,  and  shown  that  although  this  can  exist  for 
several  weeks  in  the  tissues  of  resistant  plants,  its 
effects  arc  slight  and  transitory,  and  it  rather  than 
the  host  plant  eventually  succumbs.  Although  the 
defence  mechanism  has  not  been  completely  identi¬ 


fied,  Dr.  Stahmann  stated  that  resistant  plants 
seemed  to  produce  in  their  respiratory  system  some 
substance  which  becomes  toxic  to  the  fungi.  In  addi¬ 
tion,  such  plants  apparently  failed  to  produce  enough 
of  another  enzyme,  known  as  depolymerase,  which 
is  responsible  for  the  formation  of  the  pectin  plugs. 
He  also  noted  that  the  fungi  seemed  to  produce  less 
of  the  pectic  enzymes  when  grown  on  the  tissue  of  re¬ 
sistant  plants,  and  suggested  that  methods  of  cultur¬ 
ing  of  the  parasite  on  the  host  plant  in  this  way  might 
provide  a  valuable  tool  in  the  development  of  resis¬ 
tant  varieties.  Preliminary  experiments  had  already 
shown  that  the  strain  of  Fusarium  responsible  for 
Panama  disease  in  bananas  grew  well  on  the  tissue  of 
the  susceptible  varieties  Gros  Michel  and  Ecuador, 
but  not  at  all  on  tissue  from  the  resistant  varieties 
Lacatan  and  Valery.  Poor  growth  was  observed  on 
the  tissues  of  Viamana  and  Tumoc,  which  were  also 
classified  as  resistant. 

^expenditure  on  branded  foods 

The  results  have  just  been  published  of  an  interest¬ 
ing  market  survey  of  the  sale  of  branded  foods, 
claimed  to  be  the  first  of  its  kind  ever  made.  Based 
on  an  enquiry  carried  out  by  Odhams  Press  research 
division  last  autumn,  the  report  has  been  issued  by 
the  Daily  Herald  to  manufacturers  and  advertising 
agents.  It  covers  68  separate  commodities,  the  ex- 
{X'nditure  on  which  represents  more  than  one-third 
of  the  total  expenditure  on  food  in  Great  Britain. 

In  the  course  of  the  sur\'ey,  a  nation-wide  random 
sample  of  6,242  housewives  was  questioned,  and 
these  were  subsequently  classified  into  various 
groups  on  the  basis  of  age,  social  status,  etc. 

The  first  part  of  the  report  shows  the  proportion 
of  housewives  who  buy  each  of  the  68  commodities 
during  a  typical  week  of  the  period  under  review. 
Not  unnaturally,  bread,  sugar,  butter  and  tea  had 
been  bought  by  over  QO%  of  those  questioned.  Bis¬ 
cuits  had  been  bought  by  82%,  margarine  by  73%, 
flour  by  62%,  lard  by  58%,  canned  fruit  by  57%, 
canned  peas  by  54%,  and  baked  beans  by  52%. 

The  commodities  are  grouped  into  nine  broad 
product  classes,  and  part  2  of  the  report  shows  the 
average  weekly  expenditure  on  each  of  these  cate¬ 
gories.  The  average  housewife  was  found  to  spend 
30S.  8id.  a  week  on  branded  foods,  and  the  report 
shows  the  breakdown  of  this  between  beverages, 
canned  foods  of  various  tyjx's,  sugar,  preserves  and 
spreads,  fats,  and  miscellaneous  items.  Average 
weekly  exjx'nditure  on  foods  was  shown  to  be  highest 
(40S.  oid.)  in  the  35-44  age  group,  and  lowest 
(i6s.  rod.)  in  the  over  65  group,  but  this  could  be 
accounted  for  largely  by  differences  in  the  size  of 
families,  the  per  capita  expenditure  (average, 
qs.  I  id.)  varying  by  little  more  than  a  shilling. 
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Interesting  differences  are  shown  for  various  com¬ 
modities,  however.  Thus,  housewives  in  the  youngest 
group  examined  (16-24)  spend  an  average  of 
i2-48d.  per  week  on  frozen  foods,  nearly  half  as 
much  again  as  the  amount  spent  by  the  next  highest 
group  (25-34).  The  amount  spent  on  frozen  foods 
apparently  decreases  steadily  with  age — an  interest¬ 
ing  side-light  on  the  conservativeness  of  our  habits. 
Understandably,  the  amount  spent  on  frozen  foods 
varies  with  the  social  group  to  which  the  housewives 
belong  (if  social  group  can  be  taken  as  reflecting  in¬ 
come),  but  less  understandable  are  the  regional 
variations.  Thus  in  the  Midlands  the  weekly  ex¬ 
penditure  on  frozen  foods  averages  7fd.,  and  in  Lon¬ 
don,  and  the  South  East  and  the  South  W'est  and 
W'ales  about  one  penny  less,  whereas  in  the  North 
East  and  North  and  in  Scotland  it  is  only  a  little 
over  Jd. 

A  description  of  the  sample  and  the  methods  by 
which  the  survey  was  conducted,  together  with  the 
questionnaire  used,  is  given  in  an  appendix. 


Teaching  technical  authorship 

The  City  and  Guilds  of  London  Institute  has  pre¬ 
pared  a  scheme  of  syllabuses  and  examinations  in 
technical  authorship.  This  has  been  initiated  as  a 
result  of  the  findings  of  the  Institute’s  Exploratory 
Committee  that  there  is  an  urgent  need  for  courses 
and  examinations  in  this  subject,  that  it  can  be  suc¬ 
cessfully  taught  in  technical  colleges,  and  that  exam¬ 
inations  in  the  subject  can  be  conducted  by  the 
Institute. 

The  committee  is  insistent  that  those  who  wish  to 
train  as  technical  authors  must  have  not  only  the 
desire  to  write,  but  also  an  adequate  technical  back¬ 
ground  based  on  sound  engineering  (or  other  tech¬ 
nical)  training  and  experience,  and  principals  of 
technical  colleges  are  being  asked  to  satisfy  them¬ 
selves  as  to  the  students’  technical  competence  before 
admitting  them  to  the  course. 

The  normal  course  of  part-time  instruction  will 
extend  over  four  years,  and  total  study  within  this 
period  will  amount  to  at  least  600  hours.  The  sylla¬ 
bus  covers  the  technique  of  writing  and  editing,  and 
various  ancillary  topics  such  as  consideration  of  the 
various  types  of  technical  publication,  the  work  of 
the  technical  illustrator,  methods  of  printing  and 
reproduction  generally,  and  economic  and  legal  as¬ 
pects.  The  essence  of  the  course,  however,  will  lie 
in  teaching  the  student  to  write  well.  As  the  subject 
is  a  relatively  new  one,  some  advice  to  teachers  is 
being  given,  and  emphasis  is  being  laid  on  the  para¬ 
mount  importance  of  encouraging  students  to  read 
widely  and  of  giving  them  ample  oppf)rtunity  to 
practice  writing  on  an  organised  tutorial  or  syndi¬ 
cate  basis. 


The  Institute  will  offer  an  Intermediate  and  a 
Final  examination,  to  l)e  held  for  the  first  time  in 
iq6o  and  iq6i  resjx'ctively.  While  the  course  is 
designed  for  young  entrants,  the  examinations  will 
also  be  ojx'n  to  practising  technical  authors,  but  such 
external  entrants  must  satisfy  the  Institute  that  their 
technical  qualifications  are  adequate. 


T^quipment  for  smoke  control 

From  June  i  last  dark  smoke  and  grit  must  be  kept 
to  the  absolute  minimum,  irresj)ective  of  whether 
business  will  suffer  or  not.  The  industrial  provisions 
of  the  Clean  Air  Act  came  into  force  on  that  date. 

The  .^ct  prohibits  the  emission  of  dark  smoke 
from  chimneys  and  lays  down  a  fine  of  up  to  ;^io() 
for  each  day  on  which  an  offence  occurs.  It  is,  of 
course,  accejited  that  emissions  of  this  smoke  may 
be  unavoidable  at  times,  for  example,  during  soot¬ 
blowing  or  fire  cleaning,  and  j)ro'  ision  is  made  for 
these  contingencies. 

What  tyiH'  of  equipment  should  the  food  manu¬ 
facturer  look  for  and  what  action  should  he  take  to 
overcome  his  dark  smoke  and  grit  problem?  Some 
advice  on  this  has  been  issued  by  Mr.  Henry  Brooke, 
the  .Minister  of  Housing  and  Local  Government,  in  a 
memorandum  to  local  authorities  on  the  industrial 
provisions  of  the  Clean  Air  Act. 

Dealing  with  dark  smoke,  Mr.  Brooke  says  it  is 
to  be  expected  that  the  number  of  hand-fired  boilers 
will  decline  in  view  of  the  difficulty  of  controlling 
smoke  from  their  furnaces.  Frequently,  he  states, 
the  installation  of  mechanical  stokers  or  conversion 
to  oil  firing  will  help  in  reducing  smoke,  though 
occasionally  gas  or  electric  firing  may  be  the  better 
solution. 

“  Firms  should  be  encouraged  in  appropriate  cases 
to  review  the  whole  of  their  existing  methods  of  steam 
raising  and  steam  utilisation,  instead  of  looking  solely 
at  the  question  of  avoiding  smoke,”  he  says. 

”  It  may  be  more  economical  in  the  long  run  to 
put  in  a  different  boiler,  rather  than  to  deal  simply 
with  the  existing  firing  arrangements.” 

.Mr.  Brooke  also  drops  the  hint  that  fuel  saving 
equipment  can,  in  many  cases,  qualify  for  an  invest¬ 
ment  allowance  for  income  tax  purposes.  The  type 
of  equipment  covered  includes  mechanical-firing 
plant  for  solid  fuel  fired  equipment,  oil-firing  equip¬ 
ment,  waste-heat  recovery  equipment,  feed  water 
treatment  plant  and  certain  control  equipment  and 
instruments. 

An  approach  may  also  be  made  to  the  Ministry 
of  Power  for  an  interest-free  loan  from  the  Govern¬ 
ment  Loan  Scheme.  Such  loans  are  available  for 
any  approved  fuel-saving  scheme,  provided  it  can  be 
shown  that  there  would  be  a  worthwhile  saving  which 
could  not  otherwise  be  achieved. 
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The  jam  boiling;  room,  showing  the  semi-circular  batteries  of  pans. 


Jam-Making  the  Modern  Way 

Kellie^ s  Install  Automatic  Equipment  in  German  Factory 

When  the  German  firm  of  Schwartauer  W'erke  A.G.  decided  to  modernise  their  jam  factory  at 
Bad  Schwartau,  they  invited  the  Scottish  firm  of  Robert  Kellie  and  Son  to  submit  plans  for 
the  installation  of  automatic  equipment.  The  result  has  been  one  of  the  most  modem 
installations  in  the  world,  of  which  we  give  an  illustrated  description. 


production  tech- 
^’^niques  call  for  the  minimum 
j)ossible  manual  handling  of  raw 
materials,  intermediate  products, 
and  finished  gfK)ds,  and  the  maxi¬ 
mum  possible  amount  of  automatic 
control.  When  they  were  invited 
to  submit  plans  for  the  modernisa¬ 
tion  of  the  jam  factory  of  Schwar¬ 
tauer  Werke  A.G.  at  Bad  Sch- 
wartau.  West  (lermany,  Rolx'rt 
Kellie  and  Son,  Ltd.,  kept  these 
two  guiding  princij)les  firmly  in 
mind.  They  designed  an  installa¬ 
tion  which  provided  for  the 
mechanical  handling  of  all  ma¬ 
terials  wherever  possible,  and  for 
a  large  measure  of  automatic  con¬ 
trol  of  production  techniques. 
They  were  able  to  bring  to  this 
task  many  years  of  experience  in 
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the  installation  of  large  food 
manufacturing  plants,  and  the  co- 
ojx'ration  between  the  two  firms 
has  resulted  in  one  of  the  most 
modern  jam  factories  in  the 
world. 

General  layout 

The  plant  has  lx‘en  designed  for 
an  output  of  finished  jams,  jellies 
and  marmalades  of  approximately 
qo  tons  |x>r  q  hr.  day.  The  desir¬ 
able  i)rinciple  of  gravity  flow  of 
the  sugar  syrup,  glucose  and 
fruit  juices  has  to  a  large  extent 
controlled  the  layout  adopted, 
and  where  gravity  cannot  be  used 
mechanical  pumping  of  delicate 
products  has  been  eliminated  in 
favour  of  non-turbulent  movement 
by  means  of  compressed  air. 


A  number  of  other  important 
advantages  have  been  incorpor¬ 
ated  in  the  layout.  These  include 
the  elimination  of  all  manual 
trucking  of  the  finished  jams, 
etc.,  between  the  rapid-boiling 
pans  and  the  weighing  receivers 
for  determination  of  soluble 
solids.  The  boiling  pans  are  as¬ 
sembled  in  four  batteries,  each  of 
six  pans,  and  each  pan  is  pro¬ 
vided  with  an  independantly  con¬ 
trolled  gravity-flow  glass  delivery 
pipe  which  connects  it  to  the  jam 
weighing  receiver. 

Four  sets  of  automatic  pan¬ 
charging  units  have  been  situated 
in  convenient  positions  relative  to 
these  four  batteries  of  pans.  Each 
charging  unit  is  fed  by  gravity 
flow  from  overhead  tanks,  and  the 
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Left:  A  view  of  the  stainless  steel  sugar  syrup  and  pulp  storage  tanks,  the  latter  on  the  left.  The  upper  of  the  two  pipes 
shown  is  the  pulp  line.  Right:  The  pulp  tanks  are  freely  movable  on  overhead  conveyors,  as  shown  in  this  illustration. 
The  tanks  feed  directly  by  gravity  to  the  automatic  pan  charging  units,  shown  below  right. 


weighed  charge  is  forced  by  com¬ 
pressed  air  through  distributing 
pif)es  to  the  particular  pan  in  the 
battery  requiring  to  be  charged. 
By  this  system,  trucking,  lifting 
and  hand-charging  of  sugar  and 
pulp  into  the  pans  is  eliminated. 
Accurate  weighing  of  the  charge 
is  ensured,  as  the  control  of  each 
batch  remains  entirely  in  the 
hands  of  one  operative,  and  the 
processing  time  is  considerably 
reduced. 

After  check-weighing  for  sol¬ 
uble  solids,  the  jam  gravitates  to 
cooling  trays,  and  thence  to  the 
holding  tanks  from  which  the  fil¬ 
ling  machines  draw  their  supplies. 
Two  of  the  batteries  of  boiling 
pans  are  designed  to  supply  a 
filling  line  for  i  lb.  containers, 
and  two  to  operate  with  a  bulk 
filling  line  handling  5  kilo  and  12^ 
kilo  containers.  After  filling,  the 
jam  packed  in  i  lb.  containers  is 
sterilised,  vacuumised  and  cooled, 
and  then  passed  on  a  conveyor 
line  to  the  labelling  cartoning  and 
despatch  department. 

The  whole  operation,  compris¬ 
ing  automatic  charging  of  the 
boiling  pans;  boiling  the  jam  to 
the  desired  temperature;  gravitat¬ 
ing  the  boiling  jam  into  the  sol¬ 
uble  solids  weighing  receivers; 
cooling  prior  to  capping;  sterilisa¬ 
tion,  vacuumisation  and  final 
cooling;  and  transfer  of  the  filled 
containers  to  the  labelling  dejvart- 
ment;  is  designed  to  occupy  a 
cycle  of  only  i  to  hr.  duration. 


It  will  now  be  appropriate  to 
examine  the  individual  operations 
in  more  detail. 

Sugar  syrup  plant 

For  an  output  of  90  tons  of 
finished  jam  per  day  an  equiva¬ 
lent  weight  of  filtered  sugar  syrup 
and  glucose  is  required.  Prepara¬ 
tion  of  this  syrup  commences  on 
the  ground  floor,  where  two  stain¬ 
less-steel  sugar  melters,  each  with 
its  own  calibrated  pre-heating 
tank,  and  other  ancillary  equip¬ 
ment,  are  situated.  Raw  sugar  is 
conveyed  to  these  units  by  a  worm 
screw  transporter  from  the  bulk 
sugar  storage  tank.  The  sugar  is 
weighed  from  the  exit  of  the  bulk 
storage  hoppers,  so  that  it  can  be 
trickle-fed  to  the  melters,  and  a 
rapid  dissolving  rate  is  thus  en¬ 
sured.  Glucose  is  added  to  the 
melters  while  the  sugar  is  being 
dissolved;  this  is  fed  by  piix'line 
from  storage  tanks,  and  is  added 
in  the  form  of  8  q%  or  23%  solu¬ 
tion.  The  sugar  syrup  is  pre¬ 
pared  to  a  strength  of  75-80*^ 
Brix,  total  syrup  output  from  the 
melters  being  50  tons  per  day,  ex¬ 
clusive  of  glucose. 

From  the  melters  the  sugar 
flows  by  gravity  to  a  stainless- 
steel  “blowup”  tank  contained 
in  the  basement.  P'rom  this  it  is 
blown  by  compressed  air  through 
a  2  in.  stainless-steel  pipeline  to 
the  third  floor,  where  8  stainless- 
steel  holding  tanks  are  situated. 
Each  tank  is  fitted  with  a  stainless- 


steel  coil  by  which  a  given  tem¬ 
perature  can  be  maintained,  and 
is  served  by  a  3-way  valve  in  the 
overhead  pipeline.  The  tanks  have 
each  a  capacity  of  1,270  Kg.,  and 
two  of  them  are  able  to  hold  a 
complete  charge  from  the  blow¬ 
up  tank.  The  tanks  are  arranged 
in  four  lots  of  two,  each  pair  serv¬ 
ing  one  of  the  automatic  pan 
charging  units  on  the  floor  below, 
into  which  they  discharge  by 
gravity  flow. 

Fruit  pulp 

Various  pulps  are  used  in  the 
manufacture  of  jam,  and  these  are 
treated  somewhat  differently  ac¬ 
cording  to  their  nature.  Those 
containing  discrete  ])ortions  of 
fruit  which  it  is  desired  to  pre- 
serv'e,  such  as  strawberry  and 
cherry,  are  transported  from  bulk 
storage  by  an  overhead  conveyor 
system.  This  carries  them  to 
eight  20  cwt.  pulp  storage  tanks 
situated  adjacent  to  the  sugar 
syrup  tanks  on  the  third  floor, 
and  like  them  arranged  in  pairs, 
each  pair  serving  one  of  the  pan 
charging  units. 

Other  pulps  arc  pumjx'd  to  these 
holding  tanks  from  bulk  storage. 

Jam  boiling  department 

The  heart  of  the  whole  process 
is,  of  course,  the  jam  lx)iling 
room.  As  was  indicated  earlier, 
the  twenty-four  rapid  lx)iling  pans 
are  assembled  in  four  batteries, 
each  of  six  pans.  The  pans  of 
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each  battery  are  arrayed  in  a 
semi-circle,  and  are  served  by  an 
automatic  pan  charging  unit 
which  can  charge  any  pan  in 
the  unit  to  which  it  is  at¬ 
tached. 

The  charging  units  are  them¬ 
selves  served  by  the  sugar  syrup 
and  fruit  pulp  tanks  already 
described,  the  raw  material  flow¬ 
ing  by  gravity  from  the  tanks  to 
the  appropriate  weight  tank  in 
the  unit. 

When  the  desired  amounts  of 
the  various  ingredients  constitut¬ 
ing  a  charge  have  been  weighed, 
the  charge  is  forced  by  com¬ 
pressed  air  to  the  boiling  pan 
in  which  it  is  required.  Connect¬ 
ing  pipes  in  this  system  are  all  of 
stainless  steel  throughout. 

When  the  boiling  is  complete, 
the  boiling  jam  passes  through 
gravity-flow,  glass  delivery  pipes 
to  the  soluble  solids  weighing 
units.  These  are  four  in  number, 
one  to  each  battery  of  pans,  and 
once  again  each  pan  in  a  battery 
is  connected  individually  to  the 
weighing  unit  serving  that  bat¬ 
tery.  After  check  weighing  for 
soluble  solids,  the  jam  passes  to 
the  cooling  and  Ailing  room  on  the 
floor  below,  as  is  described  later. 

With  the  automatic  charging 
unit,  the  output  of  Anished  jam 
from  each  rapid  boiling  pan  may 
lx?  reckoned  at  eight  boils  per  hr., 
each  of  147  lb.  The  total  output 
is  therefore  in  the  region  of  10 
cwt.,  per  pan  per  hr.,  depending 


Filling  department 

After  leaving  the  soluble  solids 
weighing  units,  the  jam  runs  on 
to  one  of  four  copper  cooling 
tables,  where  it  is  allowed  to  cool 
to  180° F.  Jam  from  two  of  these 
tables  is  Ailed  into  i  lb.  jars,  and 
that  from  the  other  two  into  bulk 
containers.  The  i  lb.  packs  are 
Ailed  by  two  high-speed  straight- 
line  jam  Ailing  machines,  each 
capable  of  Ailing  one  hundred 
and  twenty  i  lb.  jars  per  min. 
Each  Ailing  machine  is  synchron¬ 
ised  with  an  automatic  cap¬ 
ping  machine  and  stainless-steel 
conveyor,  which  automatically 
transfers  the  hot-capped  jars 
to  a  “Hydroseal"  unit,  where 
they  are  continuously  sterilised, 
vacuumised  and  cooled  in  a 
period  of  30  min.  approx.  After 
cooling,  the  jars  are  automatically 
discharged  in  a  single  line  to  the 
labelling,  cartoning  and  despatch 
department. 

Jars  are  sterilised  and  rinsed 
before  use  in  two  Kellie  type  50 JJ 
continuous  operation  machines. 

For  Ailing  into  bulk  containers, 
the  jam  is  allowed  to  flow  by 
gravity  from  the  cooling  tables  to 
one  of  two  Ailing  lines.  The  Arst 
unit  in  each  line  is  a  stainless- 
steel  receiver,  where  the  jam  is 
continuously  mixed  and  cooled  to 
the  required  Ailing  temperature. 


An  automatic  pan  charging  unit  in  the  Kellie  compressed  air  system.  The  charg¬ 
ing  unit  has  a  pre-determined  electronic-controlled  weighing  unit.  The  photo¬ 
graph  also  shows  the  pulp  tanks  in  the  roof. 


on  the  type  of  jam  being  pro¬ 
duced,  and  the  local  conditions. 
The  pans  can  be  charged  and  dis¬ 
charged  in  2  min.,  and  the  aver¬ 
age  boiling  time  with  a  steam 
pressure  of  80  lb.  p.s.i.  is  5^  min. 
This  represents  an  evaporation 
rate  of  93  lb.  per  min.,  with  a 
steam  consumption  of  93  lb.  for 
each  boil. 

The  temperature  of  the  boil  is 
periodically  determined  by  the 
factory  chemist,  and  varies  with 
such  factors  as  barometric  pres¬ 
sure,  acidity  of  fruit,  pectin  set, 
class  of  pulp,  etc. 


A  battery  of 
water  calibrat¬ 
ing  and  sugar 
tanks,  which 
form  part  of  the 
production  line. 
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Jar  washing  and  sterilising  is  an  impor¬ 
tant  function  in  the  production  line,  and 
two  50JJ  jar  washing  and  sterilising 
machines  (left)  perform  this  function  in 
the  German  factory. 


Below:  The  jam  receiver  and  the  mixing 
tank  are  shown  adjacent  to  the  weighing 
unit  and  the  bulk  filling  station.  The 
overhead  conveyor  delivers  empty  cans 
to  the  filling  point. 


When  this  has  been  reached,  the 
jam  is  pumped  through  a  Pyrex 
glass  pipeline  by  means  of  acid- 
resisting  bronze  concentric  rotary 
pumps  to  the  filling  point.  The 
containers  into  which  the  jam  is 
filled  are  placed  by  hand  on  the 
central  floating  section  of  a  roller 
conveyor.  This  is  attached  to  the 
platform  of  a  sensitive  dial  weigh¬ 
ing  machine,  which  is  tared  to 
suit  the  combined  weight  of  the 
conveyor  section  plus  the  empty 
container. 

Empty  containers  are  fed  to 
the  filling  point  by  an  overhead 
mono-rail  conveyor,  and  the  filled 
cans  are  discharged  by  a  belt  con¬ 
veyor  to  a  stacking  position,  where 
they  remain  until  cool  enough  for 
closing  and  sealing. 

For  this  operation  only  2  girls 
are  necessary,  a  considerable 
saving  on  the  labour  force  previ¬ 
ously  employed. 


Auxiliary  operations 

Vapour  extraction. — Four  com¬ 
plete  sets  of  draughting  units  have 
been  provided,  one  for  each  bat¬ 
tery  of  six  pans.  Each  unit  com¬ 
prises  six  polished  stainless-steel 
canopies  or  hoods,  fitted  with 
hinged  inspection  doors,  internal 
condensate  collectors,  and  con¬ 
nections  for  thermometer  and 
water  inlet.  The  hoods  over  the 
pans  are  connected  to  9  in.  stain¬ 
less-steel  ducts,  which  in  each 
battery  radiate  to  a  central  main 
junction  or  manifold.  To  this  is 


connected  a  motor-driven  axial- 
flow  fan  with  a  capacity  of  ap¬ 
proximately  6,000  cu.  ft.  per  min. 
at  I  in.  water  gauge.  Alx)ve  the 
fans  for  each  battery,  a  24  in. 
stainless-steel  chimney  carries  the 
vapour  upwards  and  discharges  it 
to  the  atmosphere  at  or  about  2 
ft.  above  the  factory  roof. 

Compressed  air  installation. — 
The  compressed  air  installation 
consists  of  a  vertical  duplex  air 
compressor  with  a  piston  displace¬ 
ment  of  100  cu.  ft.  of  free  air 
per  min.  It  is  fitted  with  an  auto¬ 
matic  device  which  regulates  the 


supply  of  air  at  50  lb.  p.s.i.  ac¬ 
cording  to  demand,  thus  effecting 
considerable  economies  in  the  use 
of  power. 

The  products  of  Schwartauer 
Werke  A.G.  are  well-known  in 
Germany  and  their  high  quality 
and  purity  owes  a  great  deal  to 
British  enterprise  and  planning  in 
the  provision  of  a  jam  line  which 
fulfils  all  the  functions  of  true 
automation.  The  factory  has  been 
visited  by  many  jam  manufac¬ 
turers  on  the  Continent,  who  have 
expressed  admiration  for  the 
whole  layout  and  production  line. 
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HYGIENIC  PREPARATION  OF 
MEAT  PRODUCTS 

A.  I.  Ross,*  M.D..  D.P.H. 


The  continued  rise  in  the  incidence  of  food  poisoning  is  giving  concern  to  health 
authorities  throughout  the  country.  Meat  products  are  often  implicated  in  these 
outbreaks  as  the  source  of  infection,  and  in  this  article  Dr.  Ross  discusses  ways  in 
which  all  danger  can  be  removed  of  outbreaks  from  this  source. 


IVTEAT  products  are  important 
human  welfare  because 
they  provide  a  very  good  source 
of  high  quality  protein  and  be¬ 
cause,  in  spite  of  recent  advances 
in  hygiene,  they  are  still  the 
vehicle  of  infection  in  many  cases 
of  food  poisoning,  meat  being  an 
excellent  culture  medium  for  bac¬ 
teria.  For  example,  in  England 
and  Wales  in  1956,'  of  268  out¬ 
breaks  and  family  outbreaks  of 
food  poisoning  for  which  informa¬ 
tion  was  available,  processed  and 
made-up  meat  was  the  vehicle  in 
181  (67%).  Table  i  gives  details. 
The  part  played  by  such  products 
is  more  clearly  seen  when  it  is 
{Xiinted  out  that  the  second  most 
common  vehicle  of  infection  was 
canned  meat  (not  included  in  the 
definition  “  processed  and  made- 
up  meat  ”),  which  was  responsible 
for  only  iq  outbreaks,  and  the 
third,  sweetmeats,  for  only  13. 

Fortunately,  good  bacteriologi¬ 
cal  standards  are  compatible  with, 
and  indeed  assist  in,  producing  a 
good  quality  product,  which  keeps 
well,  looks  attractive,  and  appeals 
to  the  public. 

Sources  of  infection  in  meat 

The  ways  in  which  meat  may 
become  contaminated  by  food 
poisoning  organisms  are  numerous 
and  some  almost  inevitable. 

Salmonella.  Pigs  are  frequently 
infected,  various  investigations 
showing  from  under  1%  to  as  high 
as  10%  in  one  series  in  America. “ 
In  certain  circumstances  infection 
may  become  much  more  preva¬ 
lent.  Thus  Gabon  et  al.^  found 
78%  of  pigs  held  in  large  pens  for 
12-48  hr.  positive  for  salmonellae. 

*  IVputy  Medical  Ofticer  of  Health, 
Leicester. 


Robust  forceps,  12  in.  long,  recommended 
by  the  author  for  the  handling  of  cooked 
meats. 

The  floors  of  the  pens  were  always 
positive  and  Qi%  of  sides  of  car¬ 
cases  after  dehairing  were  positive. 

Cattle  may  also  be  infected. 
Ritchie  and  Clayton*  found  Salm. 
diihlin  in  10%  of  faeces  samples 
and  in  the  livers  of  12%  of  appar¬ 
ently  healthy  Irish  cattle  in  the 
Birkenhead  abattoir.  Sheep  show 
salmonellae  much  less  often. 

Rats  and  mice,  which  may  have 
access  to  abattoirs  and  places 
where  meat  is  stored  have  been 
shown  frequently  to  l)e  infected 
with  salmonellae,  e.g.,  Savage  and 
VV'hite' — 20  of  66  rats  examined 
had  been  or  were  infected  when 
examined.  In  a  butchery  by-pro¬ 
ducts  factory  40%  of  rats  were 
carriers  of  salmonellae.® 

Human  beings  sometimes  de¬ 
velop  diarrhoea  due  to  salmonellae 
and  may  become  carriers,  passing 
the  organism  in  their  stools  per¬ 


haps  for  months  without  being 
aware  that  they  are  doing  so.  For 
example,  in  Leicester  in  1956,  of 
the  68  patients  infected  with  sal¬ 
monellae  23  took  8  weeks  or  more 
to  clear  and  3  of  these  took  13 
weeks,  the  longest  being  18  weeks. 
None  had  diarrhoea  after  the  first 
few  days. 

Duck  eggs  and,  less  often,  hen 
eggs  may  also  be  a  source  of  infec¬ 
tion.  Foreign  dried  egg  albumin 
and  frozen  bulked  eggs  have 
caused  trouble  in  recent  years.  A 
recent  report  of  the  Public  Health 
Laboratory  Service^  deals  with 
this  subject  and  gives  results  of 
an  investigation  in  this  country. 

Staphylococcus.  Perhaps  one- 
third  of  humans  harbour  in  their 
noses,  without  symptoms,  the 
variety  of  staphylococcus  (Staph, 
aureus)  which  causes  food  poison¬ 
ing,  and  about  a  quarter  have 
them  on  their  hands.  This  organ¬ 
ism  also  causes  septic  skin  lesions, 
such  as  pustules  and  boils.  Lud- 
lam*  recovered  Staph,  aureus  from 
63-5%  of  carcases  hung  in  a  muni¬ 
cipal  abattoir.  This  organism  also 
causes  cattle  mastitis. 

Clostridium  welchii  can  be  re¬ 
covered  from  the  feces  of  healthy 
animals  and  humans  and  is  found 
in  soil  and  dust. 

Clostridium  botulinum  lives  in 
soil,  from  which  it  gets  on  to 
animal  foodstuffs  and  vegetables. 
Some  animals,  particularly  pigs, 
may  be  intestinal  carriers. 

Viruses.  Infections  by  food- 
bome  viruses  are  also  possible, 
particularly  poliomyelitis,  which  is 
excreted  in  the  feces  of  those  who 
have  had  clinical  attacks  of  polio¬ 
myelitis,  and  also  sometimes  in 
the  faeces  of  those  who  have  not 
been  obviously  ill. 
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Table  I.  Food  Poisoning  of  all  types,  1956,  England  and  Wales. 
Outbreaks  (including  family  outbreaks)  associated  with 
Processed  and  Made-up  Meats 

Type  of  meat  Number  of  outbreaks 


Re-heated  meat  .  48 

Meat  pies  .  45 

Cold  meat,  ham  .  25 

Pressed  meat .  IS 

Brawn,  meat  in  gelatine,  etc.  .  16 

Sausages  .  8 

Other  meat  products,  once-cooked  stew,  sandwiches,  etc .  24 


181 


Table  2.  England  and  Wales,  1956. 

Outbreaks  (including  family  outbreaks)  associated  with  certain 
Processed  or  Made-up  Meats 


Salmonella  Staphylococci 

Cl. 

welchii 

Other 

agents 

Not 

discovered 

All 

agents 

Sausages  . 

2 

2 

— 

— 

4 

8 

Meat  pies . 

7 

5 

12 

2 

19 

45 

Pressed  meat  . 

2 

9 

1 

— 

3 

15 

Brawn,  meat  in  gelatine, 
meat  roll,  potted  meat 

4 

6 

2 

_ 

4 

16 

Causal  agents  of  food  poisoning 
in  processed  meats 

The  presumed  causal  agents  in 
certain  outbreaks  associated  with 
processed  or  made-up  meats  are 
shown  in  Table  2. 

The  animal  may  be  infected  be¬ 
fore  slaughter,  the  carcase  when 
hanging,  during  transport,  while 
being  prepared,  after  cooking,  and 
so  on.  From  the  point  of  view  of 
the  manufacture  of  meat  products 
it  should  be  realised  that  although 
the  meat  has  been  infected  and 
passed  as  sound  it  may  still  be 
contaminated  as  early  as  the 
abattoir,  and  the  possibilities  of 
contamination  increase  with  each 
stage  until  it  is  cooked.  Good 
technique  in  the  abattoir  is  im¬ 
portant  in  preventing  salmonella. 
Cl.  welchii  and  Cl.  botulinum  in¬ 
fection. 

Examples  of  food  poisoning  out¬ 
breaks  due  to  different  organisms 

Staphylococcus.  In  Leicester  in 
July,  1951,  ten  persons  who  had 
eaten  cold  pork  2-7  hr,  earlier 
suffered  from  diarrhoea  and  vomit¬ 
ing  lasting  from  half  an  hour 
to  five  hours.  There  were  several 
defects  in  the  preparation  of  the 
food  responsible.  After  cooking 
by  boiling,  the  meat  was  trans¬ 
ferred  in  metal  scoops  to  an  un- 
sterile  stainless-steel  table  top, 
where  it  drained  and  was  allowed 
to  cool  sufficiently  to  be  handled. 
It  was  trimmed  by  hand,  and 
placed  in  moulds,  the  bones, 
sinews,  etc.,  being  removed.  Boil¬ 
ing  gelatine  was  added  and  the 
full  moulds  were  covered  by  metal 
plates.  There  were  many  possi¬ 
bilities  for  contamination  of  the 
utensils.  One  hour  later  the 
moulds  were  placed  in  a  refrigera¬ 
tor  at  38° F.  Three  days  later  the 
meat  was  sent  to  a  retail  shop  and 
sliced  on  a  slicing  machine  which 
was  not  being  propt^ly  dismantled 
for  cleaning  and  was  never  steril¬ 
ised.  Staph,  aureus  (coagulase 
positive)  'phage  type  (ijy  j  j  + 
was  recovered  from  the  pork  and 
from  the  stools  of  four  of  the 
patients  in  the  outbreak. 

Salmonella.  In  June  and  July, 
1951,  in  Lancashire,  1,149  PC" 
sons,  five  of  whom  died,  were  in¬ 
fected  with  Salm.  bovis  morbifi- 


cans  in  meat  pies,  the  source  of 
infection  being  the  meat  used  in 
the  preparation  of  the  pies.  In 
their  report.  Miller  et  al.''  state: 

"  Assuming  that  the  infecting 
organism  was  present  in  the  meat 
before  it  was  filled  into  the  pies 
and  baked,  there  is  very  good 
reason  to  believe  that  it  could  have 
survived  in  many  of  the  batches  of 
pies.  .  .  .  The  addition  of  warm 
gelatine  after  baking  and  the  fairly 
high  atmospheric  temperatures 
prevailing  at  the  time  would  en¬ 
courage  the  rapid  multiplication 
of  surviving  organisms  and  thus 
produce  the  highly  infected  pro¬ 
duct  which  caused  the  outbreak.” 

CL  welchii.  In  Leicester  on 
March  ii,  1957,  17  people  suf¬ 
fered  from  diarrhoea  and  some 
vomited  3-16  hr.  after  eating  a 
canteen  meal  which  included  steak. 
The  meat  had  been  bought  on 
Friday,  March  8,  and  stewed,  be¬ 
ing  allowed  to  cool  in  the  kitchen 
in  large  vessels,  which  were  later 
kept  in  a  refrigerator  over  the 
week-end.  Pies  were  prepared  on 
Monday,  nth,  and  eaten  by  109 
people  between  12  noon  and  i 
p.m.  Some  of  the  meat  was  kept 
warm — not  boiling — for  15  people 
who  had  their  meal  at  3  p.m.  All 
15  had  symptoms.  Two  of  those 
who  had  the  earlier  meal  were  also 
effected. 

Cl.  botulinum.  An  example  is 
a  recently  fatal  outbreak  of  botul¬ 


ism  among  Labrador  Eskimos 
(Brocklehurst"’).  A  favourite 
Eskimo  diet  called  Utjak  was  the 
vehicle.  "This  is  prepared  by 
placing  seal  flippers,  complete 
with  fur,  in  a  closed  container, 
and  leaving  it  behind  the  stove  for 
a  variable  period  of  several  hours 
to  several  days.”  In  this  case  the 
meat  was  cooked  for  10  days  at 
temperatures  probably  between 
20°C.  and  40®C.  in  an  empty 
gasoline  can,  which  had  previ¬ 
ously  been  used  for  treating  seal 
skins  by  heating  them  beside  the 
stove  until  the  hairs  came  out. 
Five  of  six  men  who  ate  the  Utjak 
died  of  botulism. 

Two  types  of  meat  products  from 
food  poisoning  point  of  view 

Prepared  meat  products  may 
conveniently  be  divided  into  those 
that  are  cooked  by  the  purchaser 
before  eating,  such  as  sausages, 
and  those,  such  as  pies  and  pressed 
meats,  that  are  eaten  without 
further  cooking.  As  shown  in 
Table  i,  the  second  group  is  much 
the  more  dangerous  from  the  point 
of  view  of  food  poisoning.  Apart 
from  Clostridia,  any  organism 
present  in  those  products  which 
are  cooked  by  the  purchasers  be¬ 
fore  eating,  stand  a  good  chance 
of  being  killed  or  having  their 
toxins  destroyed  before  consump¬ 
tion.  As  a  preventive  the  im¬ 
portance  of  thorough  cooking  and 
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Stainless  steel 
tables  with  re¬ 
cessed  detach¬ 
able  wooden 
boards  for  cut¬ 
ting  meat. 


quick  cooling  must  be  stressed. 
Most  strains  of  salmonellae  and 
staphylococci  are  killed  at  62 °C. 
for  2  min.  Clostridia  are  much 
more  resistant  and  many  with¬ 
stand  boiling. 

Preparation  of  meat  products 

This  subject  has  been  thoroughly 
dealt  with  at  official  and  govern¬ 
mental  levels  in  recent  years. 
There  has  been  the  Report  of  the 
Manufactured  Meat  Products 
Working  Party  (1950),  the  book¬ 
let  “  Hygiene  in  Meat  Products 
Factories”  (1952)  published  by 
the  Food  Manufacturers’  Federa¬ 
tion  Inc.,  and  there  are  the  F'ood 
Hygiene  Regulations,  1955.  The 
Minister  is  advised  on  the  subject 
by  the  F'ood  Hygiene  Advisory 
Council. 

Appreciation  of  the  problems  in¬ 
volved  may  be  obtained  by  con¬ 
sidering  surgical  operating  theatre 
techniques.  As  Dolman"  points 
out,  it  may  be  impossible  to  follow 
the  requirements  in  the  meat  trade 
but  some  nearer  approach  to  it 
than  is  now  customary  is  quite 
feasible. 

The  theatre  itself  has  smooth, 
impervious,  easily  washable  floor 
and  walls  without  dust  collecting 
ledges,  the  junctions  and  corners 
being  rounded  for  easy  cleaning. 
Windows  are  double  glazed  to  pre¬ 
vent  condensation  and  loss  of  heat. 
In  the  larger  theatres  air  condi¬ 
tioning  is  used,  warm  filtered  air 
being  introduced  continuously  at 
high  level  with  outlets  just  above 
the  floor,  any  flow  of  air  in  the 
operating  suite  being  away  from 
the  theatre  and  sterilising  roorn.'^ 
Those  entering  the  theatre  wear 
outer  clothing — cap,  mask  and 
gown — which  has  been  sterilised 
by  steam.  All  instruments  are 
sterilised  and  those  who  are  oper¬ 
ating  or  handling  instruments  have 
“scrubbed  up” — i.e.,  sterilised 
their  hands  as  far  as  practicable 
by  thorough  washing  and  scrub¬ 
bing — and  they  wear  sterile  rubber 
gloves.  In  certain  cases — e.g., 
operations  on  joints — a  “no 
touch  ”  technique  is  used,  the 
surgeon  using  instruments  to 
handle  the  tissues  and  not  touch¬ 
ing  them  with  his  hands. 

These  methods  are  mentioned  to 


show  what  must  be  done  to  avoid 
the  introduction  of  organisms.  To 
follow  them  strictly  in  a  busy  fac¬ 
tory  must  be  considered  a  counsel 
of  perfection,  but  there  is  much  to 
be  learned  from  them.  Certain 
aspects  are  discussed  below. 

(1)  The  building  dealt  with  in 
Part  IV  of  the  F'ood  Hygiene 
Regulations,  1955.  As  well  as  the 
usual  points,  important  is  the 
avoidance  of  excessive  condensa¬ 
tion  causing  dripping  from  the 
ceiling  and  cross-girders.  Con¬ 
densation  can  be  decreased  by 
having  high  ceilings  and  good 
ventilation,  and  by  avoiding  low 
girders. 

(2)  Personnel  must  not  continue 
to  work  when  knowingly  suffering 
from  diseases  which  may  cause 
trouble  in  the  meat  product — 
Regulation  ii  of  the  Food  Hy¬ 
giene  Regulations.  A  notice 
should  be  displayed  giving  instruc¬ 
tions  to  food  handlers.  The  fol¬ 
lowing  is  a  copy  of  the  one  used 
by  the  City  of  Leicester  Health 
Department  and  Clean  Food 
Guild. 

“CITY  OF  LEICESTER 
Health  Department  and  Clean 
F'ood  Guild 

Food  Hygiene  Regulations,  1955 
Instructions  to  Food  Handlers 
In  the  course  of  your  work  you 
must : 

(a)  Do  everything  possible  to 
protect  the  food  you  are  handling 
from  contamination ; 


(fe)  Keep  your  overall  or  cloth¬ 
ing  clean; 

(c)  Wash  your  hands  whenever 
they  are  dirty,  especially  after 
using  the  toilet ; 

{d)  Keep  any  cut  or  sore 
covered  with  a  waterproof  dress¬ 
ing; 

(e)  Refrain  from  spitting,  smok¬ 
ing  or  taking  snuff  when  handling 
food  or  when  in  a  food  room ; 

(/)  Notify  your  employer  if  you 
have  any  symptoms  likely  to  cause 
food  poisoning — e.g.,  sore  throat, 
sickness  or  diarrhoea,  boils. 


Note:  It  is  a  punishable  offence  to 

disregard  these  instructions.” 

Health  Departments  will  be 
very  willing  to  advise  on  whether 
or  not  an  individual  should  be 
employed  on  food  handling. 
Rather  than  stopping  work  com¬ 
pletely  it  may  be  possible  for  him 
to  work  away  from  food  for  a  time. 

Staphylococcal  infection  may 
prove  a  difficulty.  Although  many 
of  the  staff  may  carry  staphy¬ 
lococci  in  their  noses  and  on  their 
hands,  it  is  neither  desirable  nor 
practicable  to  test  food  handlers 
for  staphylococci  as  a  routine,  nor 
indeed  are  surgeons  or  other  oper¬ 
ating  theatre  staff  tested.  Preven¬ 
tion  must  depend  on  technique. 
Should  a  nasal  carrier  be  found — 
for  example,  when  an  outbreak  of 
food  poisoning  is  investigated — he 
may  present  a  problem,  as  the  car¬ 
rier  status  may  prevail  for  a  con- 
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siderable  time.  Although  it  is 
recommended  from  time  to  time 
that  periodic  bacteriological  exam¬ 
ination  be  made  of  food  handlers’ 
faeces  to  detect  salmonella  carriers 
— e.g.,  Dolman" — opinion  in  this 
country  is  against  such  measures, 
and  is  summed  up  in  the  Re|)ort 
of  the  Manufactured  Meat  Pro¬ 
ducts  VV’orking  Party,  para.  167: 
“Compulsory  medical  examina¬ 
tion  of  individuals  as  a  condition 
of  employment  in  the  meat  pro¬ 
ducts  trades  would  be  of  limited 
value  and  the  results  would  not 
be  commensurate  with  the  cost 
and  the  dislocation  to  the  trade 
that  would  be  likely  to  result.” 

Personnel  must  wear  clean  over¬ 
alls  and  caps,  and  when  boning 
cooked  meat  and  placing  it  in 
presses,  masks  should  be  worn 
(Ross''*)  (see  photograph).  It  is 
interesting  that  in  Russia  Mitchi- 
son*  ‘  noticed  in  the  bigger  railway 
stations  that  the  assistants  selling 
food  wore  white  overalls  and 
small  white  surgical  masks  on 
their  faces. 

All  food  handlers  must  thorough¬ 
ly  wash  and  scrub  their  hands  be¬ 
fore  starting  work  and  after  visit¬ 
ing  the  toilet.  Preferably  each 
person  should  have  an  individual 
towel  rather  than  use,  for  example, 
roller  towels.  Storage  of  towels 
near  the  wash-hand  basins  may 
be  difficult  and  paper  towels  or 
electric  hot  air  driers  may  be 
necessary. 

The  reasons  for  hand  washing 
have  been  clearly  shown  by 
Hutchinson,’’  who  found  that 
toilet  paper  in  double  thickness 
was  permeable  to  Shigella  sonnei 
— the  usual  organism  of  dysentery 
in  this  country,  related  in  its  habits 
to  salmonellae.  She  also  demon¬ 
strated  that  during  the  second 
week  of  an  outbreak  of  dysentery 
among  the  children  in  a  day  nur¬ 
sery,  swabs  from  17  of  35  j)airs  of 
hands  were  positive  for  Sh.  sonnei. 
Organisms  were  found  to  remain 
alive  on  the  skin  of  the  fingers  for 
3  hr. 

Personnel  should  be  given  edu¬ 
cation  in  hygiene  as  part  of  their 
training.  Films  and  film  strips  are 
available  and  Health  Department 
staff  are  usually  very  willing  to 
help. 


The  preparation  of  pressed  meat  products,  showing  protective  clothing  (note  head 
covering  and  mask)  and  instruments  in  small  bucket  containing  hypochlorite 
solution.  Cooked  meat,  untouched  by  hand,  does  not  come  into  contact  with 

any  unsterile  surface. 


Instruments  and  tables 

All  instruments  and  parts  of 
machines  that  are  coming  into 
contact  with  meat,  particularly 
cooked  meat,  must,  wherever  pos¬ 
sible,  after  thorough  cleaning,  be 
sterilised  by  boiling  or  steaming 
for  at  least  5  min.  or  by  washing 
with  weak  hypochlorite  if  boiling 
is  impossible. 

Tables  on  which  meat  is  placed 
are  best  made  of  stainless  steel, 
and  it  is  useful  to  have  removable 
wooden  chopping  boards  recessed 
in  the  tables  as  shown  in  the 
photograph,  the  boards  being 
taken  out  when  the  table  is  being 
cleaned  (see  illustration). 

To  consider  certain  products  in 
detail : 

(1)  Sausages 

Some  of  the  main  fxiints  to  be 
watched  are  scrupulous  hand 
washing  by  employees  and  the 
cleaning  and  sterilising  of  ma¬ 
chines.  It  must  be  accepted  that 
such  things  as  fillers,  spices  and 
salt  are  not  sterile,  but  they  are 
unlikely  to  contain  pathogenic  or¬ 
ganisms. 

(2)  Pies 

Great  care  is  necessary  in  their 
manufacture,  which  has  been  dealt 
with  from  the  hygienic  point  of 
view  by  Miller  et  al.^  There  are 


two  special  dangers — (i)  inade¬ 
quate  cooking  of  the  meat  con¬ 
tained  in  the  pies  and  (2)  unsterile 
gelatine.  If  the  meat  is  not 
cooked  sufficiently  to  kill  salmon¬ 
ellae  or  staphylococci,  then  during 
cooling  it  may  act  as  a  most  effi¬ 
cient  culture  medium  and  produce 
a  heavy  growth  of  these  organisms 
or  enough  staphylococcal  toxin  to 
cause  illness  in  those  who  eat  the 
pies.  The  larger  the  pie  the  greater 
the  difficulty  in  cooking  the  meat 
in  the  centre.  After  cooking  ex¬ 
periments,  Miller  et  al.^  say  that 
an  adequate  temperature  and  time 
formula  for  the  baking  of  pies 
should  be  worked  out  for  each 
bakery,  and  once  found  strictly 
followed.  Their  findings  suggested 
that  380° F.  for  40  min.  for  4  oz. 
pies  and  380° F.  for  35  min.  for 
2  oz.  pies  were  satisfactory,  pro¬ 
ducing  an  acceptable  pro<luct 
without  salmonellae.  [Brightwell, 
quoted  by  Hobbs, ’**  recorded 
i77°C.-204°C.  (35o°F.-3Q9°F.) 

for  2^-3  hr.  for  a  6.ilb.  meat  pie.] 
After  cooking,  the  pies  should  be 
covered  and  cooled  fairly  rapidly. 
The  gelatine  must  be  boiled  for  at 
least  5  min.  and  kept  in  a  covered 
container  at  not  less  than  i7o®F., 
being  added  to  the  pies  through  a 
pipe.  After  use  the  container  and 
pipes  should  be  thoroughly 
cleaned,  boiled  for  at  least  10  min. 
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Butcher  usinj;  instruments  to  cut  meat,  which  is  on  a  sterile  tray.  Note  the  lid 
of  the  mould,  which  is  hung  by  the  handle  on  a  metal  rod. 


and  stored  in  a  clean  place.  They 
should  again  be  sterilised  before 
use. 

Further  details  and  discussion 
of  essential  precautions  in  the  pre¬ 
paration  of  pies  are  given  in 
Miller's  report,  which  should  be 
considered  essential  reading  for  all 
those  in  charge  of  pie  production. 

(3)  Pressed  meat  products 

These  articles  are  particularly 
dangerous  as  many  of  them,  such 
as  tongues  and  meat  containing 
bones,  may  have  to  be  skinned  or 
trimmed  and  the  bones  removed 
by  hand  after  cooking.  Their 
production  was  investigated  in 
Leicester  some  years  ago,  and 
many  hazards  and  dangers  were 
found.  These  include  the  following. 
The  instruments  used  for  transfer¬ 
ring  the  meat  from  the  boiler  to 
the  table  top  or  other  surface  on 
which  the  meat  is  trimmed,  the 
cutlery  used  for  trimming  the 
meat,  and  the  moulds  and  their 
lids,  may  not  be  sterilised  before 
use.  The  meat  has  to  cool  almost 
to  blood  heat — the  best  tempera¬ 
ture  for  pathogenic  bacterial 
growth — before  it  can  be  handled, 
the  gelatine  solution  may  be  in¬ 
adequately  sterilised,  kept  un¬ 
covered  and  allowed  to  cool  before 
l)eing  added  to  the  press,  and  the 
finished  product  may  be  cooled 
too  slowly  and  stored  at  an  insuf¬ 


ficiently  low  temperature.  In  a 
series  of  bacteriological  specimens 
taken  from  meat  and  gelatine  from 
20  different  meat  preparing  prem¬ 
ises,  Staph,  aureus  (coagulase 
positive)  was  obtained  from  2  dif¬ 
ferent  premises.  Staph,  viridans — 
2,  Strep,  jacalis — 4,  Proteus — i, 
Esch.  coli — 2,  conforms — 2,  Sta¬ 
phylococci  (coagulase  negative) — 
2,  N.  catarr halls — i.  Micrococci — 
5,  and  B.  suhtilis — 3.  Heat  re¬ 
sistant  Cl.  xvelchii  were  not  iso¬ 
lated  from  any  specimens.  In 
only  two  cases  were  all  specimens 
sterile. 

In  preparing  these  products 
very  high  standards  are  essential. 
Moore  and  Topley'*  recommended 
that  for  brawn : 

“  (i)  Handling  of  the  brawn 
should  be  avoided,  in  particular 
mixing  of  the  chopped  pigs’  heads 
with  the  savoury  gelatine  mixture 
should  be  carried  out  with  suitable 
instruments. 

(2)  All  utensils  should  be  steril¬ 
ised  as  far  as  possible,  preferably 
by  boiling. 

(3)  The  final  mixture  should  be 
boiled  for  half  an  hour,  filled  into 
sterilised  tins  and  then  cooled  as 
rapidly  as  possible  and  kept  in  a 
refrigerator  until  offered  for  sale.” 

A  no-touch  technique  is  recom¬ 
mended  by  the  Chief  Medical 
Officer  of  the  Ministry  of  Health 
in  his  1954  Report."* 


A  method  is  described  in  detail 
by  Ross.'® 

The  meat  is  cooked  completely 
or  partially,  depending  on  what  is 
to  be  done  later.  All  moulds,  lids, 
knives,  forks,  etc.,  and  a  small 
bucket  or  jug,  are  boiled  or 
steamed  for  at  least  10  min.  The 
butcher  wears  clean  protective 
clothing,  including  a  washable 
head-covering  and  a  gauze  mask 
covering  the  nose  and  mouth. 
After  10  min.  the  bucket  or  jug  is 
withdrawn  from  the  boiling  water 
— housewives’  wooden  laundry 
tongs  costing  about  3s.  6d.  have 
proved  useful  for  this  purpose  the 
gripping  end  having  first  been 
sterilised  by  boiling — and  filled 
with  boiling  water  to  which  a 
measured  amount  of  hypochlorite, 
to  give  100  p.p.m.  of  chlorine,  is 
added.  The  other  knives,  forks, 
etc.,  are  then  placed  in  the  bucket 
with  the  handles  projecting.  A 
mould  is  removed  using  the  tongs, 
inverted,  shaken  and  placed  on  a 
table.  The  meat  is  then  filled 
directly  into  the  moulds  and  if  it 
is  necessary  to  trim  the  meat,  re¬ 
move  bones,  etc.,  this  is  done  on 
a  tray  previously  boiled.  After 
each  instrument  is  used  it  is  re¬ 
turned  to  the  hypochlorite  solu¬ 
tion. 

Boiling  gelatine  solution  is 
|X)ured  into  the  moulds  and  a 
sterile  cover  applied,  using  the 
wooden  tongs  to  handle  the  cover 
when  it  is  made  of  sheet  metal 
without  a  handle,  otherwise  hold¬ 
ing  the  cover  by  the  handle,  care 
being  taken  that  the  part  that  is 
to  come  into  contact  with  the  meat 
or  jelly  does  not  touch  anything 
unsterile  before  application.  In 
the  case  of  small  producers  who 
have  not  facilities  for  further  steam 
cooking,  the  filled  mould  is  then 
taken  straight  to  the  cold  room  or 
refrigerator,  if  this  is  large  enough 
not  to  suffer  a  significant  rise  of 
temperature  when  a  hot  article  is 
placed  inside.  If  the  refrigerator 
is  small  the  meat  is  cooled  by  plac¬ 
ing  the  press  in  a  sink  filled  with 
cold  water  for  10  to  20  min.,  the 
water  running  constantly  and 
overflowing.  Large  producers 
should  use  cool  tunnels  or  cold 
rooms  with  fans  to  circulate  the 
air. 
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When  the  meat  is  of  poor 
quality,  or  contains  bones,  as  in 
the  case  of  tongues  which  have  to 
be  skinned  and  boned,  the  meat 
can  be  partly  cooked,  trimmed, 
recooked  to  sterilise,  and  then 
placed  in  the  presses,  using  the 
aseptic  method  described." 

Some  producers  hav^e  found 
useful  forceps  designed  in  co¬ 
operation  with  Alfred  Cox  (Surgi¬ 
cal),  Ltd.,  Edward  Road,  Couls- 
don,  Surrey — see  illustration. 

If  this  technique  has  been  pro¬ 
perly  used  the  product  will  not 
contain  organisms  that  will  pro¬ 
duce  food  poisoning  and  will  not 
go  sour  or  spoil  if  properly  stored 
before  sale.  Bigger  producers 
should  use  the  aseptic  technique 
given  above,  but  after  the  presses 
have  been  filled  the  advice  given 
in  para.  148  of  the  Report  of  the 
Manufactured  Meat  Products 
Working  Party  should  be  fol¬ 
lowed  : 

"  The  final  cooking  should  take 
place  after  the  tongue  or  other 
meat  has  been  placed  in  the  mould 
in  which  it  is  to  be  pressed ;  manu¬ 
facturers  with  facilities  for  cooking 
by  steam  will  have  no  difficulty  in 
doing  this,  and  others  using  open- 
cookers  should,  whenever  possible, 
modify  their  practice  to  secure  the 
same  result." 

The  important  part  of  the  pre¬ 
paration  is  summed  up  as  follows 
in  the  City  of  Leicester  Clean  Food 
Guild  Code  of  Practice  for  Manu¬ 
factured  Food  Products: 

"Tongues  and  pressed  meat 
which  are  handled  after  cooking 
shall  either  be  boiled  for  a  further 
period  of  not  less  than  five  min¬ 
utes  and  then  with  the  least  pos¬ 
sible  delay  be  placed  in  the  presses 
using  sterile  instruments  without 
touching  by  hand;  or,  alterna¬ 
tively,  after  handling  shall  be 
placed  directly  into  the  presses 
with  the  least  possible  delay  and 
then  be  brought  up  to  a  suitable 
temperature  for  a  time  commen¬ 
surate  with  the  size  of  pack. 

Alternatively,  tongues  and 
pressed  meat  which  are  not  han¬ 
dled  after  cooking  need  not  be  re¬ 
cooked  or  steamed — i.e.,  when 
sterile  instruments  have  been  used 
in  an  approved  technique." 

The  length  of  cooking  depends 


on  the  size  of  the  mould  and  to 
some  extent  on  the  tightness  with 
which  the  meat  is  packed  and  the 
proportion  of  liquid.  In  a  series 
of  tests  in  Leicester,  using  moulds 
containing  18  lb.  of  meat  and 
liquid  and  placing  in  the  centre 
of  the  pack  ampoules  containing 
Esch.  coli,  which  are  approxi¬ 
mately  as  difficult  to  kill  as  sal- 
monellae,  we  found  that  steaming 
for  I  hr.  at  atmospheric  pressure 
was  adequate.  The  bacteriologi¬ 
cal  work  was  kindly  undertaken 
by  Dr.  N.  S.  Mair,  Director  of  the 
Leicester  Public  Health  Labora¬ 
tory.  Cooking  for  shorter  times  at 
increased  pressures  did  not  give 
consistent  results. 

Aseptic  methods  should  be  used 
when  the  moulds  are  emptied,  and 
the  cooked  meat  should  be  sold  in 
a  part  of  the  shop  distinct  from 
where  raw  meat  is  sold,  using 
separate  knives  and  forks  for  each. 

To  sum  up:  meat  products  if 
carelessly  prepared  are  dangerous, 
but  if  cooked  and  stored  with  care 
are  a  safe  form  of  diet.  The  care 
and  skill  of  employees  in  this  trade 
and  the  use  of  a  good  technique 
are  most  imp)ortant.  The  food 
handler  should  understand  the 
reason  for  the  methods,  and  em¬ 
ployers  will  always  find  Health 
Departments  very  willing  to  ar¬ 
range  talks  and  demonstrations 
for  their  staff. 
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SanilalioD  and  Meat  Products 

Perhaps  in  no  other  branch  of  the 
food  industry  is  sanitation  quite 
so  vitally  important  as  in  the  pre¬ 
paration  of  meat  products.  Meat 
is  an  almost  ideal  medium  for 
bacterial  growth,  and  unless  meat 
processors  are  aware  of  certain 
fundamental  principles,  there  are 
many  pitfalls  which  they  may 
encounter.  A  brief  but  succinct 
report  has  recently  been  given  of 
the  problems  confronting  the  meat 
processor,*  and  this  booklet  is 
worthy  of  consideration  by  anyone 
in  the  industry. 

*  Sanitation  Problems  in  the  .Meal  In¬ 
dustry.  By  C.  F'.  Niven,  Jr.  American 
Meat  Institute  F'oundation,  Circular  No. 
49,  Novemln-r,  1957. 


iMproving  Meat  Quality 

Meat,  unlike  many  other  agricul¬ 
tural  products,  has  little  or  no 
other  outlet  than  as  a  food.  If 
consumption  is  to  be  increased, 
therefore,  this  increase  can  be 
brought  about  only  by  decreasing 
the  cost  of  the  commodity  or 
by  increasing  its  appeal  to  the 
consuming  public.  The  appeal 
depends  largely  upon  the  quality 
of  the  product,  and  a  brief  resume 
of  modern  thinking  on  the  ques¬ 
tion  of  meat  quality  has  been 
published.*  This  booklet  gives 
useful  tables  illustrating  the  high 
nutritive  value  of  various  cuts  of 
meat,  and  outlines  some  of  the 
research  work  now  being  done  on 
the  subject  of  meat  quality. 

•  Improved  Quality  the  Key  to  In¬ 
creased  Utilisation  of  Meat.  By  I).  M. 
Doty  and  B.  S.  Schweigert.  American 
Meat  Institute  F'oundation,  Circular  No. 
40,  Decemlx-r,  1957. 
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SUCCESS  WITH 
MEAT  PRODUCTS 

A  "FOOD  MANUFACTURE"  survey 
of  the  materials  and  equipment  which 
are  available  to  assist  manufacturers  in 
this  highly  competitive  market 


The  New  Rapid  Cutter, 
a  cutter  and  grinder  made 
by  Stokes  and  Dalton  Ltd. 


Machinery 


The  KS  grinder,  a  development  of  the 
Foodtech  Super  Grinder,  is  recommended 
by  the  makers  for  the  comminution  of 
meat  trimmings  and  rinds  and  for  the 
production  of  skinless  sausages  and  other 
meat  products. 


day  is  now  past  when  the 
bulk  of  sausages  consumed  in 
Britain  were  bought  direct  from 
small  butcher’s  shops.  Today 
sausages  are  distributed  on  a 
nation-wide  basis,  and  must  retain 
their  wholesomeness  and  fresh 
appearance  over  relatively  long 
periods.  This  has  called  for  a 
considerable  modification  in  pro¬ 
duction  techniques,  and  machin¬ 
ery  has  been  designed  which  will 
not  only  cope  with  large  output 
rates  but  will  also  minimise  dis¬ 
coloration  and  other  undesirable 
effects. 

Foodtech,  Ltd.,  have  been  in 
the  forefront  of  this  drive  to  de¬ 
velop  new  and  more  efficient  saus¬ 
age  machinery.  Their  EMS-Rotor 
chopper  has  been  designed  to  en¬ 
sure  that  the  meat  is  cut  cleanly, 
with  the  minimum  squeezing  of 
juices  from  the  tissue — a  potent 
cause  of  discoloration.  It  is 
equipped  with  a  large  dome  to 
prevent  squeezing  and  heating  of 
the  mix,  and  the  chopping  blades 
can  be  operated  at  two  speeds  to 
give  a  fine  or  coarse  cut  in  a  given 
time,  the  chopping  time  being  pre¬ 
set  on  the  machine.  Fresh  or 
frozen  meat  can  be  used  without 
pre-treatment,  and  the  chopper  is 
said  to  break  down  blocks  of 
frozen  meat  measuring  12  by  24 
in.  in  25  sec. 


It  is  made  in  several  capacities 
ranging  from  30  to  250  lb.,  and 
where  required  an  automatic  ejec¬ 
tor  can  be  fitted. 

The  chopper  links  up  well  with 
the  Rohwer  linker,  marketed  by 
the  same  firm.  This  can  be  oper¬ 
ated  as  a  straight  filler  or,  using 
the  special  Ai  attachment,  as  a 
linker  which  will  automatically  de¬ 
liver  anything  from  2  to  40  saus¬ 
ages  per  lb.  at  a  speed  of  up  to 
185  links  per  min.  Natural  or 
artificial  casings  can  be  used,  and 
the  individual  sausages  are  claimed 
to  be  alike  in  weight  to  within  a 
very  small  tolerance.  The  machine 
therefore  eliminates  much  tedious 
hand  weighing,  as  well  as  ensuring 
a  very  uniform  product.  The  link¬ 
ing  attachment  can  be  fitted  to 
existing  power  fillers. 

Other  machines  developed  for 
the  meat  trade  by  Foodtech,  Ltd., 
include  the  KS  grinder,  which  will 
reduce  all  types  of  meat,  gristle, 
trimmings,  etc.,  to  a  homogeneous 
emulsion,  and  is  recommended  for 
the  production  of  skinless  saus¬ 
ages,  frankfurters,  and  liver  and 
luncheon  sausages,  as  well  as  for 
the  manufacture  of  meat  and  fish 
pastes,  fruit  purees,  and  mayon¬ 
naise. 

Another  firm  deservedly  well 
known  for  its  sausage-making  and 
other  equipment  are  J.  C.  Wetter 
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and  Co.,  Ltd.,  whose  new  Kool- 
Kut  bowl  chopper  was  described 
and  illustrated  in  our  April  issue 
(p.  i68).  This  has  a  chopping 
capacity  of  up  to  250  lb.,  and  may 
be  equipped  with  from  3  to  12 
stainless  steel  knives.  Chopping 
time  is  from  2  to  3  min.,  and  tem¬ 
perature  rise  during  chopping  is 
said  to  be  negligible  even  without 
the  use  of  iced  water.  A  disc  un¬ 
loader  and  process  timer  are  fitted. 

The  Wetter  filler  and  linker  will 
measure  off  sausages  in  half 
pounds  or  pounds  at  the  rate  of 
40  lb.  per  min.,  or  will  link  and 
twist  automatically  at  the  rate  of 
120  links  per  min.,  as  well  as  serv¬ 
ing  as  a  straight  filler.  A  problem 
with  high-speed  machines  of  this 
type  is  often  the  supplying  of  suf¬ 
ficient  spools  of  empty  casing  to 
keep  up  with  the  operation,  and 
this  process  can  be  greatly  facili¬ 
tated  by  use  of  the  Rapid  skin 
spooling  machine,  made  by  the 
same  firm.  This  machine  is  fitted 
with  a  double  clutch  mechanism 
which  enables  two  operators  to 
work  independently,  and  an  out¬ 
put  of  approximately  700  ft.  per 
min.  can  be  achieved.  Dummy 
tubes  are  of  polished  stainless 
steel,  and  12  are  supplied  with 
each  machine. 

A  range  of  mincers  is  also  sup¬ 
plied  by  J.  C.  VV^etter.  Type  .’1/.I2 
is  a  large  machine  with  a  12  in. 
mincer  plate  which  may  be  fed 
by  a  conveyor  and  has  a  capacity 
of  up  to  8  tons  per  hr.  on  coarse 
cut.  It  is  chain-driven  from  a  45 
h.p.  motor,  and  can  be  supplied 
with  wide-  or  narrow-pitch  feed- 
worms  and  a  variety  of  knife  and 
plate  arrangements. 

The  .1/6  is  a  smaller  mincer  with 
a  6  in.  plate  and  a  capacity  of  20 
cwt.  per  hr.  on  coarse  cut.  It  is 
an  extremely  compact  machine, 
designed  for  the  easy  attainment 
of  hygienic  conditions.  The  knives 
and  plates  operate  on  a  shear  cut 
principle.  The  machine  is  sup¬ 
plied  with  a  large  hopper  or  feed 
tray  made  of  polished  corrosion- 
resisting  aluminium  alloy. 

Other  machines  available  from 
this  firm  include  an  electric  band 
saw  and  two  versions  of  a  meat 
sheer  capable  of  handling  resp)ec- 
tively  3  and  8^  tons  of  meat  per  hr. 


The  EMS-Rot- 
or  sausage  chop¬ 
per,  supplied  by 
Foodtech,  Ltd., 
is  available  in 
capacities  from 
30  to  250  lb. 


Vacuum  chopping 

The  chopping  and  mixing  of 
many  meat  products,  particularly 
those  containing  curing  salts,  can 
with  advantage  be  carried  out 
under  vacuum,  and  this  is  possible 
with  the  Vaku  cutter-mixer  mar¬ 
keted  by  Union  Food  Machinery 
and  Equipment,  Ltd.  This  is  a 
machine  of  German  design,  and  is 
av'ailable  in  capacities  of  300,  400, 
and  600  lb.  Like  other  large 
bowl  choppers  of  modern  design, 
this  machine  will  handle  large 
pieces  of  meat  without  pre-treat¬ 
ment,  and  will  chop  to  any  degree 
of  fineness  desired  without  the 
generation  of  appreciable  amounts 
of  heat.  It  may  be  used  with  3 
knives  and  without  baffles  to  give 
a  coarse  cut,  or  with  6  knives  and 
2  baffles  to  give  a  fine  cut  for 
boiled  and  smoked  sausages.  It  is 
equipped  with  a  disc-type  empty¬ 
ing  device,  and  a  bowl  revolution 
counter  is  provided  for  the  control 
of  chopping  time. 

Where  required  the  chopper  can 
be  incorporated  as  part  of  an  auto¬ 
matic  production  line.  In  this, 
the  chopped  mix  is  emptied  into  a 
Ball  Press,  in  which  the  meat  is 
compressed  under  a  variable  de¬ 
gree  of  vacuum.  It  is  then  filled 
into  cylinders  that  run  on  a  rail¬ 


way  system  to  a  battery  of  filling 
machines.  Here  the  cylinders  are 
raised  to  the  level  of  the  filling 
machine  by  a  hydraulic  lift  ancl 
fitted  into  the  filler  as  required — 
the  cylinder  becomes,  in  fact,  the 
barrel  of  the  filler. 

Union  Food  Machinery  and 
Equipment,  Ltd.,  also  make  a 
wide  range  of  other  products  for 
meat  processing,  and  their  Auto- 
vac  packaging  machine  is  de¬ 
scribed  later  in  this  article. 

Horizontal  chopper 

A  range  of  meat  processing  ma¬ 
chinery  is  also  supplied  by  Stokes 
and  Dalton,  who  confidently  claim 
that  they  can  supply  the  butcher 
with  anything  except  meat.  Their 
heavy-duty  twin  cutter  and  grinder 
is  equipped  with  2  motors,  each  of 
5.^  h.p.  which  can  be  coupled  to¬ 
gether  to  give  a  double  |K)wer 
transmission  or  to  allow  the  con¬ 
tinued  operation  of  the  machine 
should  one  motor  fail. 

The  same  firm  also  provide  a 
Rapid  chopper,  which  is  really  a 
mixer  and  chopper  combined.  It 
will  handle  fist-sized  pieces  of 
meat,  and  the  2  cutting  knives 
revolve  in  a  horizontal  |)lane  at 
speeds  of  up  to  2,900  r.p.m.  By 
the  substitution  of  a  mixing  unit 
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Smaller  mincers 

Machinery  which  is  suitable  for 
the  smaller  manufacturer  is  made 
by  Crypto,  Ltd.  This  includes  3 
sizes  of  mincer,  with  capacities  of 
around  500,  700,  and  1,200  lb, 
per  hr.  respectively,  working  with 
^  in.  plates,  and  bowl  chopfX'rs  of 
20  lb.  and  40  lb.  capacity.  Motor 
size  on  the  mincers  increases  pro¬ 
gressively  in  a  4,  I  and  h.p. 
series,  and  standard  equipment  in¬ 
cludes  four  4-bladed  knives  and 
four  plates  (j^,  A,  and  \  in.)  as 
well  as  a  medium-sized  filler  tube 
and  a  feed  stick. 

Crypto  also  manufacture  a 


The  Vaku  cut¬ 
ter-mixer,  sup¬ 
plied  by  Union 
Food  Machin¬ 
ery,  is  available 
in  sizes  up  to 
600  litres  capa¬ 
city.  It  may  be 
operated  under 
vacuum. 


for  the  knife  unit,  auxiliary  ingre¬ 
dients  can  be  mixed  in  with  the 
main  sausage  mix,  etc.,  in  a  few 
seconds.  The  machine  is  closed 
during  operation,  but  a  grill  in 
the  cover  permits  the  addition  of 
liquid,  ice,  etc.,  during  chopping. 
The  cutting  bowl,  which  does  not 
revolve,  can  be  tipped  for  empty¬ 
ing  and  cleaning  and  locked  in 
this  position. 

Other  machines  marketed  by 
Stokes  and  Dalton  include  sausage 
filling  and  linking  machines  similar 
to  those  already  describetl,  band 
saws,  hydraulic  cutting  machines, 
and  bacon  de-rinding  machines. 
Their  Townsend-Piccolo  bacon  de- 
rinder  has  been  developed  for  the 
medium  and  smaller  factory 
where  there  is  none-the-less  a 
need  to  replace  costly  hand  opera¬ 
tions  by  a  mechanised  process. 

Another  interesting  machine  is 
the  Hollymatic  steak  and  patty 
moulding  machine,  which  is  com¬ 
pletely  automatic  in  operation  and 
will  turn  out  as  many  as  2,100 
patties  per  hr.  Size  and  shape  of 
the  patties  is  freely  variable,  ac¬ 
cording  to  the  type  of  mould  plates 
and  hoj)per  bottoms  used,  and 
exact  replication  is  claimed  for  the 
machine.  The  patties  are  inter¬ 
leaved  with  paper  as  they  are  pro¬ 
duced. 


Tbe  Wetter 
sausage  spool¬ 
ing  machine  is 
used  to  trans¬ 
fer  sausage 
skins  to  the  fill¬ 
ing  tube. 


number  of  vertical  mixers  of  dif¬ 
ferent  capacities.  The  machines 
have  an  epicyclic  mixing  action, 
and  are  available  with  a  range  of 
different  mixing  devices,  including 
beaters,  whisks,  and  dough 
hooks.  Attachments  include  min¬ 
cer,  sheer,  shredder  and  grater, 
and  a  strainer  for  purees,  soups, 
etc. 

Crypto,  Ltd.,  also  feature 
amongst  their  products  a  gravity- 
fed  food  sheer,  powered  by  a  j 
h.p.  motor,  which  is  suitable  for 
cooked  meats  and  other  products. 

Breakers  and  disintegrators 

Several  machines  for  the  disin¬ 
tegration  and  comminution  of 
meats  are  included  in  the  Scott- 
Rietz  range  of  equipment  made  by 
George  Scott  (London),  Ltd.  Their 
Prehreaker  is  a  heavy-duty  unit 
consisting  of  rotating  hammers 
running  between  stationary  anvils. 
The  material  is  broken,  sheared, 
or  crushed,  and  fed  forward 
through  the  unit.  Slow  operating 
speeds  give  high  torque  enabling 
heavy,  tough  materials  to  be 
handled  with  minimum  wear,  little 
maintenance,  and  low  power  con¬ 
sumption. 

The  machines  are  used  for  the 
preliminary  size  reduction  of  green 
bone  for  soup  stock  preparation, 
frozen  meat  blocks,  fish,  and 
vegetable  materials,  either  as  an 
integral  part  of  the  Scott-Rietz 
Dhintegratof  or  as  a  separate  size- 
reduction  unit.  Special  stainless 
steel  models  are  available  with 
hinged  split  body  giving  complete 
access  for  cleaning. 
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The  Extructor  is  a  modification 
of  the  Prebreaker,  and  is  used  for 
frozen  meat  blocks  for  potted 
meat,  soups  and  stews.  It  differs 
only  from  the  Prebreaker  in  that  it 
is  designed  to  handle  softer  mater¬ 
ials  and  is  fitted  with  an  orifice 
plate  so  that  the  product  is  literally 
extruded  through  this  plate.  Units 
are  available  to  handle  extremely 
large  blocks  of  material  and  again 
the  unit  is  available  in  stainless 
steel  if  required. 

Scott-Rietz  Disintegrators  are 
built  as  vertical  or  angle  machines 
and  fitted  with  a  secondary  dis¬ 
charge  to  allow  for  the  continuous 
separation  of  resistant  material. 

For  food  comminution  the  angle 
machine  is  preferred  because  of  its 
hygienic  construction  and  accessi¬ 
bility.  It  is  used  for  the  produc¬ 
tion  of  baby  foods,  potted  meats, 
soup  stock,  fish  paste,  and  fruit 
and  vegetable  materials. 

All  contact  parts  are  in  stainless 
steel  and  the  unit  can  be  rapidly 
dismantled  for  cleaning.  It  is  fitted 
with  a  360°  screen  giving  maxi¬ 
mum  throughput  and  constant 
particle  size. 

Other  machinery  in  the  Scott- 
Rietz  range  includes  the  Therma- 
screw,  a  screw  conveyor  equipped 
with  a  hollow  shaft  and  jacketed 
trough  through  which  a  heating  or 
cooling  medium  can  be  circulated. 
It  is  used  as  a  continuous  cooker 
for  meat  and  fish  products.  For 
batch  operations,  two  hollow 
screws  run  side  by  side,  and  the 
unit  can  be  used  for  complete  mix¬ 
ing  and  cooling  operations  on 
weighed  constituents. 

In  the  Thermascrew  blanchers, 
open  steam  is  injected  into  a 
trough  containing  a  helical  screw, 
which  carries  the  product  along 
and  mixes  it  thoroughly  as  it  is 
heated. 

Steak  tenderiser 

An  interesting  machine  which 
has  appeared  on  the  market  re¬ 
cently  is  the  Steakmaster,  made 
by  the  Hobart  Manufacturing  Co., 
Ltd.  The  machine  contains  a 
number  of  blades  designed  to 
pierce  and  thereby  tenderise  cuts 
of  meat,  and  is  also  capable  of 
blending  and  knitting  together 
meat  and  other  ingredients.  It  can 


thus  be  used  for  welding  slices  and 
trimmings  into  whole  pieces,  as 
well  as  for  the  incorporation  of 
onions,  cheese,  and  other  ingredi¬ 
ents  into  fabricated  savoury 
steaks. 

The  machine  can  also  be  used 
for  slicing  vegetables,  as  well  as 
for  crumbling  biscuits  and  dry 
bread. 

Meat  caser 

The  Meta-Press,  a  machine  first 
introduced  by  Viskase,  Ltd.,  for 
moulding  and  casing  boneless 
hams,  was  described  and  illus¬ 
trated  in  our  January  issue  (p. 
37).  It  has  now  been  shown  to  be 
equally  suitable  for  the  production 
of  cooked  silversides,  briskets,  and 
similar  products.  The  machine 
eliminates  hard  stringing,  and  as 
the  meat  is  pneumatically  pressed 
it  is  more  compact  and  less  likely 
to  flake  on  slicing.  The  product  is 
evenly  shaped  and  hygienically 
packed,  in  a  fibrous  casing,  which 
exerts  even  pressure  throughout 
the  whole  length  of  the  meat  so 
that  there  is  no  spring  when  it  is 
cut. 

At  present  the  moulds  of  the 
Meta-Press  will  take  whole  brisket, 
but  silversides  have  to  be  cut  in 
half.  After  salting  the  meat  is  cased 
by  the  machine  and  can  then  be 
cooked  in  the  case,  which  is  said 
to  help  in  the  retention  of  moisture 


Above:  The  Scott-Rietz  disintegrator,  de¬ 
signed  to  give  uniform  fine  grinding  with 
instant  homogenisation. 


Left:  Models  of  the  Scott-Rietz  Therma¬ 
screw  blancher  are  available  for  use  with 
live  steam  only  or  hot  water. 

and  flavour,  reducing  cooking 
losses  and  increasing  the  yield. 

Meat  presses 

A  considerable  variety  of  meat 
presses  is  made  by  R.  W.  Bollans 
and  Co.  (Equipment),  Ltd.,  who 
have  improved  their  products  over 
a  period  of  30  years.  The  presses 
are  made  of  aluminium,  and 
shapes  available  include  pear- 
shaped  ham  presses,  rectangular 
meat  and  sandwich  presses,  and 
round  tongue  presses.  Several 
sizes  of  open  rectangular  moulds 
are  also  made.  To  facilitate  clean¬ 
ing  of  presses  and  moulds,  Bollans 
make  a  washer  equipped  with  3 
rotating  brushes,  which  operate 
inside  a  water  bowl.  The  presses 
are  held  over  the  brushes,  which 
force  the  water  contained  in  the 
bowl  up  in  the  presses,  at  the  same 
time  thoroughly  cleaning  them  of 
adhering  matter.  Any  size  of  press 
can  be  cleaned.  The  bowl  is  of 
heavy  cast  aluminium,  and  the 
cleaner,  which  is  known  as  the 
Adclntann,  is  fitted  with  a  ^  h.p. 
electric  motor  to  power  the 
brushes. 

Bollans  also  market  a  variety 
of  Continental  meat  processing 
equipment,  including  Gjerstrup 
dehairers,  black  scrapers,  and 
singeing  furnaces  for  bacon  fac¬ 
tories.  They  also  market  casing 
cleaning  machines  of  Swedish 
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This  electrically  powered  sausage  filler 
is  made  by  J.  C.  Wetter  and  Co.,  Ltd. 

It  has  a  capacity  of  150  lbs. 

manufacture.  These  are  furnished 
with  scraping  rollers  of  stainless 
steel,  the  position  of  which  can  be 
easily  changed  by  hand  for  differ¬ 
ent  casings.  Models  suitable  for 
large  and  small  slaughter  houses 
are  available. 

Bollans  also  manufacture  a 
Bowl  Bogie,  which  is  one  of  their 
most  recent  introductions.  This 
consists  of  a  heavy  gauge  alumin¬ 
ium  bowl  (made  in  several  sizes) 
mounted  on  a  tubular  steel  frame 
equipped  with  castors.  A  rigid 
|X)lythene  bowl  is  also  available. 


Casings 

Natural  casings  are  marketed 
by  the  Nottingham  Butchers’  Pro¬ 
ducts  and  Casing  Co.,  Ltd.,  who 
si)ecialise  in  Poplar  brand  sausage 
casings.  Sheep,  hog  and  beef  in¬ 
testines  are  cleaned,  scraped  and 
selected  for  size,  and  then  salted 
down  in  bundles  of  looyd.,  after 
careful  examination  for  pin  holes. 
The  company  has  produced  cas¬ 
ings  during  the  whole  of  this  cen¬ 
tury,  and  has  recently  opened  a 
new  factory  to  cope  with  increased 
demand. 

A  range  of  artificial  casings  is 
made  by  Viskase,  Ltd.  This  in¬ 
cludes  High  Stretch  and  Standard 
Stretch  casings,  which  are  avail¬ 
able  in  clear,  red,  and  amber 
colours.  The  High  Stretch  has  a 
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The  Bollans  bowl  bogie  is  made  of 
heavy  gauge  tubular  steel  and  is 

mounted  on  ball  bearing  castors. 

maximum  stretch  of  about  6o% 
on  stuffing,  and  is  used  largely  for 
large  sausage  items  such  as  poloni, 
salami,  etc.  The  Standard  Stretch 
with  a  maximum  stretch  of  about 
30%,  is  used  for  products  which 
are  processed  in  their  casing,  such 
as  large  sausages,  meat  loaves  and 
hams. 

Zephyr  casings,  on  the  other 
hand,  are  thin-walled  casings 
which  shrink  on  drying  in  contact 
with  the  product,  considerably  en¬ 
hancing  its  appearance.  Like  the 
casings  described  above,  they  may 
be  printed  in  many  attractive 
colour  designs,  and  are  used 
mainly  for  pre-cooked  loaves  and 
hams,  and  for  smoked  sausages  of 
all  kinds. 

Fibrous  casings  with  many  uses, 
particularly  in  connection  with  the 
Meta-Press  previously  described, 
are  also  made  by  Viskase,  Ltd. 
Another  of  the  firm’s  specialities 
is  Nojax  casing,  a  small-diameter 
cellulose  tube  which  is  used 
principally  in  the  manufacture  of 
fresh  and  smoked  skinless  saus¬ 
ages.  The  casings  are  non-toxic 
and  unaffected  by  heat  and  mois¬ 
ture,  and  are  available  in  a  range 
of  sizes.  Viskase  are  also  agents 
for  Ty  linker  machines  for  skinless 
sausages  and  have  recently  issued 
a  booklet  giving  details  of  skinless 
sausage  production,  for  which 
they  are  willing  to  provide  recipes 
and  any  necessary  advice. 


The  Crypto  A.C.22  mincer,  a  pedestal- 
mounted  machine  of  distinctive  appear¬ 
ance.  A  table  model  is  also  available. 

New  fibrous  casing 

The  Hypak  fibrous  sausage  cas¬ 
ing,  made  by  the  Hypak  Division 
of  the  Oppenheimer  Casing  Co. 
(U.K.),  Ltd.,  is  a  strong  synthetic 
casing  said  to  allow  excellent 
smoke  penetration  whilst  at  the 
same  time  retarding  moisture  loss. 
It  is  available  in  a  natural  and 
cream  finish,  and  while  it  is  said  to 
resemble  natural  casing  in  appear¬ 
ance  it  can  be  printed  on. 

Another  new  Hypak  product  is 
a  natural  casing  package  which  is 
designed  to  minimise  the  adverse 
effects  of  light  on  natural  casings. 
The  pack  is  made  of  a  specially 
developed  film  containing  pig¬ 
ments  which  exclude  light  of 
shorter  wavelengths.  The  film  is 
moisture  proof  and  odourless,  and 
is  slightly  stretchable  to  give  a 
tight  pack  which  can  be  rendered 
air-proof  and  moisture-proof  by 
sealing  and  tying. 

One  of  the  latest  uses  for  Hypak 
products  in  the  meat  trade  has 
been  in  connection  with  treatment 
for  the  elimination  of  Cysticercus 
hovis.  Treatment  of  meat  for  the 
elimination  of  this  organism  in¬ 
volves  deep  freezing  for  2  to  3 
weeks,  during  which  time  the  meat 
may  suffer  from  severe  surface 
dehydration.  Specially  designed 
Hypak  polythene  bags  have  re¬ 
cently  been  used  for  enclosing 
quarters  of  meat  during  this 
freeze-treatment,  and  excellent  re- 
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This  cooked 
half  silverside 
is  moulded  and 
pressed  in  a 
Met  a-P  r  e  s  s 
and  encased  in 
a  Visking  Fib¬ 
rous  casing. 


suits  in  the  prevention  of  surface 
discoloration,  dehydration,  and 
weight  loss  are  said  to  have  been 
obtained. 

Cryovac  film 

Dewey  and  Almy,  Ltd.,  who 
market  Cryovac  bags  for  the  pack¬ 
aging  of  poultry  and  other  meats, 
have  now  introduced  the  film  in 
flat  sheet  form.  The  film  is  essen¬ 
tially  a  vinylidene  chloride  vinyl 
copolymer,  and  has  a  multidirec¬ 
tional  shrink  of  up  to  40%.  It  will 
therefore  mould  itself  to  the  con¬ 
tours  of  many  articles  wrapped  in 
it.  It  is  highly  impermeable  to 
oxygen  and  moisture  vapour,  and 
has  a  high  degree  of  sheen  and 
transparency.  It  can  also  be 
readily  heat  sealed. 

Vacuum  packaging 

Increasing  use  is  being  made  for 
vacuum  packaging  of  Metathene, 
the  polythene-coated  cellulose  film 
made  by  the  Metal  Box  Co.,  Ltd. 
This  low-permeability  film  can 
now  be  printed  in  various  colours, 
the  printing  being  sandwiched  be¬ 
tween  the  two  layers  of  the  film. 
Bags  made  of  the  film  have  strong 
polythene  -  to  -  polythene  fin  -  type 
welded  seals,  and  are  liquid  and 
powder  tight.  They  are  widely 
used  for  vacuum-packed  bacon,  as 
well  as  for  many  other  foods. 

The  M.B.  24  vacuum  sealing 
machine,  which  was  illustrated  in 
our  November,  1957,  issue  (p. 
527),  will  seal  bags  of  Metathene 
and  other  heat-sealable  material  at 


a  rate  of  25  to  30  packs  per  min. 
(or  multiples  of  these  speeds  if  the 
bags  are  small  enough  to  be  placed 
side  by  side  on  the  belt).  The 
machine  incorporates  an  endless 
intake  and  discharge  belt,  a  high- 
vacuum  evacuating  chamber,  and 
thermostatically  controlled  sealing 
bars.  It  is  hand  fed,  but  otherwise 
fully  automatic. 

A  vacuum  packaging  machine, 
the  Autovac.  is  also  supplied  by 
Union  Food  Machinery  and 
Equipment,  Ltd.,  and  is  recom¬ 
mended  for  use  with  heat-sealable 
cellulose  bags.  The  machine  is 
equipped  with  changeable  filling 
plates,  on  which  the  bags  to  be 
sealed  are  placed  prior  to  the 
plates  being  inserted  into  the 
machine.  Vacuumisation  and  seal¬ 
ing  are  accomplished  in  4  to  6  sec., 
and  6  bags  of  normal  size  can  be 
handled  at  once,  giving  a  through¬ 
put  of  some  40  bags  per  min. 


Cellulose  film 

British  Cellophane,  Ltd.,  also 
feature  a  polythene-coated  cellu¬ 
lose  film.  Polycell,  in  their  range 
of  products,  as  well  as  various 
grades  of  their  well-known  Cello¬ 
phane  film.  Cellophane  MSAT  is 
a  moisture,  air,  oil,  and  dust 
proof  film  which  can  be  heat 
sealed,  and  is  available  in  300, 
400,  and  600  gauge.  It  is  used 
for  packaging  bacon,  ham,  lunch¬ 
eon  meat  and  a  range  of  other 
foods.  Cellophane  MSAT  300/30 
has  similar  properties  but  is  softer 
and  retains  its  flexibility  at  very 
low  temperatures,  which  makes  it 
suitable  for  packaging  items  such 
as  sausages  that  are  to  be  quick- 
frozen.  Tyjx'  QSAT  film  is  also 
heat-sealable  but  although  water 
resistant  it  is  highly  permeable  to 
water  va|x)ur.  It  is  recommended 
for  use  wherever  cool  temperatures 
are  not  possible.  Type  FT  film  is 
not  heat  sealable  and  is  permeable 
to  moisture,  but  its  im|X‘rmeability 
to  grease  and  dust  make  it  a  useful 
light  wrapping  for  many  meat 
products. 

nevelof>ed  for  the  small  trader, 
the  HCI.  Bias-wrap  and  Sealing 
Aid,  made  by  the  same  firm,  has 
been  designed  to  facilitate  the 
quicker  and  neater  wrapping  of 
trays  in  Cellophane  film.  It  con¬ 
sists  of  a  narrow  heater  bar 
mounted  on  a  solid  aslx'stos  base, 
with  a  curved  metal  forming  plate 
fitted  in  front  of  the  bar  to  facili¬ 
tate  folding  of  the  overlapping 
film.  It  may  be  modified  quite 
easily  by  removing  the  forming 
plate  and  replacing  it  with  a  slop- 


The  BCL  Bias- 
wrap  and  Seal¬ 
ing  Aid  makes 
for  faster  hand 
wrapping  with 
Cellophane. 
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The  Rotoheat  reel  oven  (left  back)  and  the  Airtlowmaster  travelling  oven  (right  front), 
both  made  by  Thomas  Collins  and  Co.,  Ltd. 


ing  platform,  when  the  aid  can  be 
used  for  applying  wraps  to  bacon, 
sausages,  luncheon  meat,  etc. 

Paper  wrap 

A  useful  material  for  wrapping 
fresh  meat  and  certain  typt's  of 
meat  |)roducts  is  Wetwrap,  made 
by  Peter  Dixon  and  Son,  Ltd, 
This  is  a  wet-strength  resin-bonded 
pajx'r  which  has  the  power  to 
absorb  water  and  other  fluids  with¬ 
out  disintegrating.  It  is  signific¬ 
antly  cheaper  than  greaseproof  or 
parchment  and  has  recently  been 
awarded  the  Certificate  of  the 
Royal  Institute  of  Public  Health 
and  Hygiene. 

Ingredients 

Several  firms  specialise  in  the 
manufacture  of  rusk,  including 
Cottage  Rusks,  Ltd.,  who  make 
yeastless  rusk  as  their  sole  pro¬ 
duct.  The  rusk  is  produced  in  a 
modern  factory  equipped  with 
automatic  machinery,  and  is  not 
ex|)osed  to  the  atmosphere  or  to 
contact  by  hand  after  the  initial 
baking  process.  The  automatic 
nature  of  the  process  is  said  to  give 
a  highly  uniform  product,  is 
claimed  to  be  highly  absorbent, 
free  from  brown  particles,  and  of 
high  bacteriological  standard. 


Lockyers  (Sapitaw),  Ltd.,  also 
manufacture  two  grades  of  sausage 
cereal,  known  respectively  as  Sap¬ 
itaw  and  Moraw.  Suitable  granu¬ 
lations  are  produced  for  use  in  all 
types  of  sausage,  canned  meat  roll, 
meat  and  fish  pastes,  etc.  The  rusk 
is  said  to  be  highly  absorbent  and 
free  when  wetted,  and  is  manu¬ 
factured  from  selected  wheats 
milled  on  the  premises. 

A  complete  sausage  meal, 
C.S.M.,  containing  rusk  and  sea¬ 
soning  is  made  by  a  patented  pro¬ 
cess  by  Herendeen  and  Co., 
Ltd.  The  meal  is  not  made  to  any 
set  formula,  but  is  compounded 
with  the  desires  of  a  particular 
customer  in  mind,  and  at  the 
present  time  over  200  types  of 
C.S.M.,  varying  in  tint,  season¬ 
ing,  and  consistency,  are  made. 

A  large  range  of  rusks  for 
various  purposes,  sold  under  the 
name  Nukrisco,  is  made  by  Stokes 
and  Dalton,  Ltd.,  who  also  pro¬ 
vide  seasoning  for  all  types  of 
meat  product.  Pin  jar  seasonings, 
made  by  T.  Lucas  and  Co.,  Ltd., 
also  enjoy  a  high  reputation,  as 
do  the  same  firm's  Ruskit  cereals. 
The  firm  are  also  agents  for  Super- 
flo  Weino  skinless  sausage  casings 
and  Ty  linkers  for  skinless  sausage 
manufacture,  and  have  a  compre¬ 
hensive  advisory  service. 


Phosphates 

A  phosphate  additive  highly 
recommended  by  the  makers  for 
the  prevention  of  sausage  discolor¬ 
ation  is  made  by  Food- 

tech,  Ltd.  The  additive  also  per¬ 
mits  higher  quantities  of  fat  to  be 
incorporated  in  the  mix,  and  is 
said  to  be  without  glutinous  effect. 
When  used  during  curing,  at  the 
rate  of  i  oz.  to  i  gal.  of  brine,  it 
is  said  to  speed  penetration  of  the 
brine  and  to  prevent  loss  of  meat 
juices,  flavour,  and  fat  during  sub¬ 
sequent  cooking,  as  well  as  helping 
in  the  retention  of  colour. 

Foodtech,  Ltd.,  are  willing  to 
give  full  details  of  the  use  of 
as  well  as  to  provide 
recipes  and  other  information  for 
the  production  of  a  variety  of  fresh 
and  cured  meat  products. 

Ovens 

Ovens  suitable  for  the  manufac¬ 
ture  of  a  variety  of  meat  products 
such  as  pies,  pasties,  sausage  rolls, 
faggots,  etc.,  are  supplied  by 
Thos.  Collins  and  Co.,  Ltd.  For 
the  large-scale  manufacturer  they 
recommend  their  Airflomaster  and 
Heatfio  travelling  ovens  which 
may  be  used  in  conjunction  with 
conveyors  to  give  a  completely 
mechanised  flowline.  For  the 
smaller  manufacturer  the  Rotoheat 
reel  oven  is  more  suitable,  and 
is  said  to  give  excellent  results 
even  when  operated  by  unskilled 
labour. 

The  ovens  may  be  heated  by  oil, 
electricity  or  gas  and  ancilliary 
equipment  includes  pie  machines, 
pastry  brakes,  pie  wrapping 
machines,  tin  greasers,  etc. 

Correct  cooling  of  pies  and  other 
products  is  equally  as  important  as 
correct  cooking,  and  Collins  have 
a  division,  Conditionedair,  Ltd., 
which  specialises  in  cooling  and  air 
conditioning,  and  offers  travelling 
and  compartment-type  coolers  for 
all  baked  products. 

G.  and  R.  Gilbert,  Ltd.,  can 
also  offer  a  wide  range  of  ovens, 
including  Fyna  automatic  reel 
ovens,  which  are  made  in  over  100 
sizes  and  types.  Capacities  range 
from  5  pans  of  30  x  18  in.  to  72 
pans  of  30  X  20  in.,  and  models  are 

{Concluded  on  page  io8) 
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Additives  for  Meat  Produets: 

A  Critical  Survey 

1.  POLYPHOSPHATES 

By  A.  McM.  Taylor,  b.sc.,  ph.d..  f.r.i.c.* 

Many  substances  have  been  suggested  for  improving  the  quality  of  meat  products.  What  are 
their  value?  In  these  articles  Dr.  Taylor,  of  the  British  Food  Manufacturing  Industries 
Research  Association,  gives  a  critical  examination  of  published  work  in  this  field.  He  begins 
with  one  of  the  most  commonly  recommended  additives,  the  polyphosphates. 


OF  all  the  additives  suggested 
for  use  in  meat  products  none 
have  aroused  as  much  interest  as 
the  jxjly phosphates.  Originating  in 
Germany  some  ten  years  ago,  they 
have  been  widely  developed  both 
on  the  Continent  and  in  the  U.S.  A, 
In  spite  of  this  widespread  interest, 
however,  there  is  still  a  great  deal 
of  uncertainty  regarding  their 
action  and  much  conflicting  infor¬ 
mation  is  to  be  found  in  the  pub¬ 
lished  literature.  To  a  large  extent 
this  is  almost  certainly  due  to  the 
very  complex  character  of  the 
meat  to  which  the  polyphosphates 
are  being  added.  It  must  be  taken 
as  axiomatic  that  meat  is  not  a 
homogenous  raw  material,  either 
for  manufacturing  or  experimental 
purposes,  and  all  who  work  with 
meat  will  agree  that  replication  of 
experimental  results,  even  under 
laboratory  conditions,  is  far  from 
easy.  A  further  difficulty  in  at¬ 
tempting  to  evaluate  a  polyphos¬ 
phate  under  practical  conditions  is 
the  fact  that  the  criterion  of  assess¬ 
ment  (e.g.  cooking  loss  in  hams) 
may  well  be  affected  by  variation 
in  other  factors  (such  as  degree 
and  duration  of  cooking)  which 
cannot  entirely  be  avoided  in 
large-scale  processing.  For  these 
reasons  the  effectiveness  of  a 
polyphosphate  must  be  thought  of 
in  statistical  terms,  by  which  is 
meant  that  it  cannot  be  established 
by  a  single  trial.  Individual  trials 
will,  in  fact,  not  normally  give 

•  Assistant  to  the  Director  of  Research. 
British  P'ocd  Manufacturing  Industries 
Research  Association. 


identical  results,  but  an  effective 
additive  may  be  expected  to  show 
an  average  improvement  over  a 
reasonable  number  of  trials.  A 
good  deal  of  confusion  and  dis¬ 
appointment  may  be  avoided  if 
this  fact  is  kept  firmly  in  mind. 

For  the  English  manufacturer 
the  situation  is  further  confused  by 
the  fact  that  jxilyphosphates  are 
commonly  offered  in  the  Firm  of 
proprietary  blends  of  undisclosed 
composition,  so  that  there  is  no 
basis  of  comparison  of  competing 
products,  other  than  practical 
trial.  The  use  of  polyphosphates 
is,  moreover,  covered  by  patent 
claims.  Only  one  patent  has  so 
far  been  sealed,  covering  the  use 
of  a  mixture  of  one  or  more 
alkali  metal  pyro{)hosphates  to¬ 
gether  with  one  or  more  alkali 
metal  ortho-,  meta-  and  or  poly¬ 
phosphates.  This  patent  does  not 
prev'ent  the  use  of  a  single  phos¬ 
phate  compound  but  other  {)atents, 
at  present  under  opposition,  would 
extend  the  protection  to  include 
the  addition  of  a  single  salt. 

Nature  of  the  polyphosphates 

The  term  fxilyphosphates  is 
loosely  used  to  cover  a  variety  of 
substances  formed  by  polymerisa¬ 
tion  of  two  or  more  molecules  of 
the  simple  orthophosphate.  The 
structure  of  this  compound  (in  the 
form  of  its  sodium  .salt,  Na.,PO,) 
can  be  represented  as  shown, 
and  polymerisation  occurs  by  the 
sharing  of  bridging  oxygen  atoms. 
From  the  point  of  view  of  meat 
additives,  the  compounds  of 


importance  can  be  grouped  into 
three  categories: 

(i)  Linear  polymers  of  relatively 
low  molecular  weight.  These  are 
formed  by  the  linking  of  two  or 
more  orthophosphate  molecules. 
The  first  two  members  of  the 
series,  pyrophosphate  and  tri- 
I)olyphos|)hate,  have  crystalline, 
water-soluble  sodium  salts  which 
are  of  considerable  importance  as 
additives.  They  are  built  up  as 
illustrated  opposite. 

Higher  members  of  the  series 
can  be  detected  in  solution,  but  the 
sodium  salts  have  not  been 
isolated. 

(ii)  Linear  [M)lymers  of  high 
molecular  weight.  These  have  as 
many  as  loo  or  more  units  in 
each  molecule  and  may  contain 
branching  chains  and  possibly 
some  cross  linkages.  Examples 
are  Madrell  and  Kurrol  salts. 
These  are  crystalline  alkali  metal 
salts  and  are  insoluble  in  water 
although  they  can  be  dispersed  in 
solutions  of  salts  containing  a 
different  alkali  metal.  The  result¬ 
ing  solutions  are  often  of  high 
viscosity  and  it  is  the  salts  of  this 
type  which  give  rise  to  the  “  vis¬ 
cous  ”  phosphate  mixtures  of  com¬ 
merce. 

(iii)  The  polyphosphate  glasses, 
prepared  by  rapidly  quenching 
NajO-PjO-,  melts.  These  contain 
a  mixture  of  polymers  of  varying 
chain  length.  The  commonest  ex¬ 
ample  is  the  commercial  product 
Calgon,  which  has  an  average 
chain  length  of  about  12  units. 

Well-defined  cyclic  metaphos- 
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phates  of  composition  (NaP()3)3 
and  (NaPO,)!  are  also  known,  but 
these  are  not  of  technical  import¬ 
ance  and  commercial  phospate 
mixtures  are  likely  to  be  based  on 
permutations  of  the  compounds  of 
groups  (i)  to  (iii)  above.  This  still 
leaves,  however,  a  considerable 
field  of  variation. 

Fields  of  use  of  phosphates 

Three  main  fields  of  use  are  of 
interest — in  ham  curing,  in  canned 
comminuted  meats,  and  in  saus¬ 
ages.  The  principal  advantage 
claimed  for  the  use  of  phosphates 
is  an  improvement  in  water  reten¬ 
tion,  leading  in  the  case  of  hams 
to  a  reduction  in  cooking  losses 
and  to  the  development  of  a  firmer 
and  plumjx'r  texture.  Secondary 
advantages  in  respect  of  colour 
improvement  have  also  been 
claimed.  Evidence  in  the  litera¬ 
ture  is  not  unanimous  but  there  are 
authoritative  suggestions  that  sod¬ 
ium  triphosphate,  in  particular, 
has  a  statistically  significant  effect 
in  reducing  cooking  losses  in 
hams.  The  Annual  RefX)rt  of  the 
Danish  Meat  Research  Institute 
for  1955  states  that  sodium  tri- 
jK)lyphosphate  reduced  the  loss  of 
weight  during  the  processing  of 
hams  and  improved  the  quality  of 
the  meat.  Similarly  the  1956  An¬ 
nual  Report  of  the  American  Meat 
Institute  Foundation  states  that 
sodium  tripolyphosphate  signific¬ 
antly  increased  the  yield  of  fully 
cooked  hams.  On  the  other  hand 
Mohler  and  Kiermeier,'  working 
in  Germany,  recently  reported 
failure  to  obtain  a  significant  im¬ 
provement  with  two  commercial 
phosphate  additives;  they  do  not, 
however,  specify  the  additives 
concerned.  The  Danish  Report 
also  refers  to  a  decrease  in  fat  and 
jelly  separation  and  an  improve¬ 
ment  in  consistency  from  the  use 
of  sodium  tripolyphosphate  in 
ground  meat  products. 

Sodium  tripolyphosphate  is 
suitable  for  use  in  a  pumping 
pickle  from  the  point  of  view  of 
solubility.  In  the  A.M.I.F.  Re¬ 
port  reference  is  made  to  the 
effect  of  the  presence  of  traces  of 
calcium  and  magnesium  intro¬ 
duced  by  hard  water  or  in  the 
curing  salt,  and  it  is  stated  that 
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with  sodium  tripolyphosphate  at 
low  levels  some  precipitation  may 
occur  but  that  at  higher  levels 
clear  pickles  are  obtained  owing 
to  the  sequestering  action  of  the 
polyphosphate.  VVMth  sodium  pyro¬ 
phosphate,  precipitation  due  to 
traces  of  calcium  or  magnesium 
may  occur  unless  salt  and  water 
of  high  purity  are  used.  Sodium 
pyrophosphate  is  also  less  soluble 
per  se  and  is  less  satisfactory  than 
tripolyphosphate  for  this  reason. 

The  A.M.I.F.  Report  states 
elsewhere  that  hams  cured  with 
sodium  tripolyphosphate  and  sod¬ 
ium  hexametaphosphate  gave  a 
darker  initial  colour  than  control 
hams  and  that,  as  a  result  of  this, 
the  shelf  life  was  slightly  increased 
although  the  rate  of  fading  of  the 
colour  was  not  effected.  Henrick- 
son,  Sleeth  and  Brady*  have 
made  observations  on  the  effect  of 
phosphates  in  association  with 
ascorbic  acid  and  sodium  ascor¬ 
bate.  They  report  that  hams  cured 
in  brine  containing  ascorbic  acid 
and  sodium  hexametaphosphate 
had  a  colour  equal  to  that  given 
by  ascorbic  acid  alone.  In  ex¬ 
perimental  cures  of  lon^issimus 
dorsi  muscles  using  phosphates  in 
association  with  sodium  ascorbate 


they  preferred  sodium  hexameta¬ 
phosphate  to  sodium  tripolyphos¬ 
phate  from  the  colour  point  of 
view. 

Both  the  American  and  the 
Danish  Reports  sound  a  note  of 
caution.  The  A.M.I.F'.  Report 
refers  to  snow-like  crystals  of 
hydrated  disodium  hydrogen  phos¬ 
phate  forming  on  hams  containing 
0  5%  of  sodium  tripolyphosphate 
and  to  a  variable  extent  on  hams 
containing  lower  levels,  while  the 
Danish  Report  mentions  the  occur¬ 
rence  of  increased  corrosion  and 
discolouration  when  polyphos¬ 
phate-treated  meats  are  processed 
in  cans.  The  possibility  of  in¬ 
creased  corrosion  arising  from  the 
use  of  polyphosphates  in  canned 
cured  meat  is  referred  to  in  the 
technical  literature  but  the  situa¬ 
tion  is  somewhat  indefinite  and 
there  is  reason  to  believe  that  poly¬ 
phosphates  are  in  fact  being  used 
without  prohibitive  trouble  in  this 
respect.  An  anonymous  American 
writer,  in  a  note  in  the  National 
Provisioner\  has  suggested  the  in¬ 
troduction  of  a  sacrificial  alumin¬ 
ium  cleat  to  combat  the  possible 
corrosive  effects  of  phosphate- 
treated  meats. 

Use  in  sausages 

Published  work  on  the  use  of 
polyphosphates  in  sausage  prepar¬ 
ation  is  confined  to  the  Continental 
type  of  product — often  made  from 
cured  meat,  with  a  very  low  cereal 
content  and  customarily  cooked 
or  smoked  before  sale.  In  these  cir¬ 
cumstances  any  increase  in  water¬ 
binding  capacity  duty  to  poly¬ 
phosphates  would  have  obvious 
advantages,  but  it  is  less  easy  to 
foresee  the  potential  benefits  of 
such  an  increase  in  the  traditional 
English  sausage,  with  its  relatively 
large  cereal  content  and  generally 
coarser  chop.  Claims  are  made, 
however,  for  beneficial  effects  of 
phosphates  in  these  products  in 
other  directions.  These  claims  are 
not  easy  to  assess,  largely  as  a 
result  of  the  variability  in  raw 
material  and  processing  already 
referred  to,  but  there  is  sufficient 
smoke  to  guarantee  some  fire,  and 
it  is  significant  that  the  Report  on 
Sausages  of  the  Food  Standards 
Committee  (1956)  refers  to  the  use 
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of  phosphates  in  sausages  ‘  ‘  to 
improve  the  emulsification  and  to 
retain  the  fat  in  the  sausage  on 
cooking.” 

Choice  of  phosphates 

A  question  which  is  frequently 
— and  quite  naturally — asked  is 
”  Which  is  the  best  phosphate  for 
use  in  sausages?  ”  It  is  unfortun¬ 
ate  that  to  this  deceptively  simple 
question  there  is  no  simple  answer 
since  the  effects  of  individual  phos¬ 
phates,  and  still  more  so  the  differ¬ 
ences  between  them,  are  liable  to 
be  obscured  by  other  variations  in 
formulation  and  processing,  many 
of  which  are  difficult  to  control. 
There  have,  however,  been  a 
number  of  laboratory  studies  in 
which  various  phosphates  have 
been  compared  with  reference  to 
their  effect  on  the  water-binding 
capacity  of  meat.  Bendall,^  using 
minced  rabbit  muscle,  tested  ortho¬ 
phosphate,  pyrophosphate,  Calgon 
and  a  phosphate  glass  containing 
20-30  phosphate  residues  per 
molecule.  He  found  that,  in  the 
presence  of  1%  of  salt,  pyrophos¬ 
phate  exerted  a  specific  effect, 
which  the  other  phosphates  did 
not  show,  in  increasing  both  the 
uncooked  and  the  cooked  volume 
of  the  muscle  mince.  Kormendy' 
examined  the  effect  of  0-5%  of 
meta  phosphate,  orthophosphate, 
pyrophosphate  and  the  proprietary^ 
preparation  Plastnal  on  the  water¬ 
binding  capacity  of  beef  mince 
containing  25%  salt.  Plastnal 
showed  the  largest  effect  but  pyro¬ 
phosphate  and  in  this  case  meta¬ 
phosphate  were  also  effective. 
Disodium  hydrogen  phosphate 
altered  the  texture  of  the  meat, 
which  became  crumbly  and 
doughlike.  Swift  and  Ellis®  used 
a  mince  prepared  from  frozen  beef 
in  an  extended  examination  of  the 
influence  of  other  factors  (tempera¬ 
ture  of  application,  time  allowed 
for  interaction,  ionic  strength  and 
pH)  on  the  effects  of  orthophos¬ 
phate  and  pyrophosphate  mix¬ 
tures.  They  found  a  considerable 
degree  of  dependence  on  all  the 
factors  studied,  but  failed  to  con¬ 
firm  the  specific  effect  of  pyro¬ 
phosphate  noted  by  Bendall.  In  a 
later  paper^  they  went  on  to  con¬ 
sider  the  use  of  a  number  of  phos¬ 


phate  mixtures,  both  commercial 
and  compounded  from  known 
phosphates,  in  the  preparation  of 
Bologna  sausage.  Unfortunately 
this  is  again  a  smoked  cured-meat 
sausage,  and  much  of  the  authors' 
interest  is  centred  on  moisture 
losses  during  smoking.  They  did, 
however,  use  a  novel  technique, 
involving  the  determination  of  the 
tensile  strength  of  strips  cut  from 
the  sausage  meat,  and  some  inter¬ 
esting  observations  were  made. 
Thus  it  was  shown  that  when 
the  ordinary^  curing  agents  were 
applied  singly,  only  salt  increased 
the  cohesion  of  the  meat.  Addi¬ 
tion  of  phosphate  combinations 
based  on  65%  tetrasodium  pyro¬ 
phosphate,  10%  acid  sodium 
pyrophosphate  and  25%  of 
either  sodium  hexametaphosphate 
or  potassium  polymetaphosphate 
markedly  increased  the  cohesion 
of  the  meat,  as  also  did  a  com¬ 
mercial  phosphate  mixture.  An¬ 
other  interesting  observation  was 
that  the  temperature  rise  during 
the  comminution  of  the  meat  was 
markedly  reduced  in  the  presence 
of  the  phosphate  mixtures,  but 
was  increased  by  the  presence  of 
salt.  It  is  clear  that  the  picture 
is  still  far  from  complete:  there 
remain  unresolved  anomalies  be¬ 
tween  the  observations  of  different 
workers,  and  only  a  limited  part 
of  the  field  has  yet  been  covered. 

Mode  of  action  of  the  poly¬ 
phosphates 

Basically,  the  water-binding 
capacity  of  meat  is  a  function  of 
the  degree  of  hydration  of  the 
muscle  proteins,  and  any  effect  of 
polyphosphates  on  water-binding 
is  to  be  interpreted  in  these  terms. 
A  good  deal  of  confusion  has 
arisen  in  discussions  of  the  mode 
of  action  of  the  polyphosphates 
from  the  fact  that  the  addition  of 
a  polyphosphate  to  meat  neces¬ 
sarily  alters  the  concentration  of 
salts  in  the  meat  and  may  also 
alter  its  pH,  both  of  which  altera¬ 
tions  in  themselves  affect  protein 
hydration. 

Addition  of  common  salt 
(sodium  chloride)  to  meat  in¬ 
creases  the  swelling  and  degree  of 
hydration  of  the  protein  and  the 
salt  commonly  added  for  flavour¬ 


ing  purposes  will  have  a  significant 
effect  also  from  this  point  of  view. 
This  action  of  salt  is  not  confined 
to  muscle  proteins;  other  proteins 
are  similarly  affected.  The  effect 
of  pH  is  linked  with  the  electrical 
charges  on  the  molecule.  Proteins 
contain  carboxyl  groups,  which 
can  ionise  to  give  a  residual  nega¬ 
tive  charge  and  amino  groups 
giving  a  residual  positive  charge 
on  ionisation.  The  exceedingly 
complex  protein  molecules  contain 
large  numbers  of  groups  of  both 
types  and  the  overall  state  of 
charge  of  the  molecule  will  depend 
on  the  relative  balance  of  ionisa¬ 
tion  and  this  in  turn  is  a  function 
of  pH.  At  the  particular  jxiint 
where  equal  numbers  of  carboxyl 
and  amino  groups  are  ionised  the 
molecule  as  a  whole  will  be  elec¬ 
trically  neutral.  This  is  known  as 
the  iso-electric  point  and  at  this 
point  hydration  of  the  protein  is  at 
a  minimum.  For  meat  muscle  pro¬ 
tein,  the  iso-electric  point  occurs 
at  about  pH  5-3,  and  at  this  pH 
value  water-binding  capacity  is  at 
its  lowest,  increasing  progressively 
as  the  pH  moves  away  from  the 
iso-electric  point.  The  pH  of 
normal  meat  lies  somewhat  on  the 
alkaline  side  of  the  iso-electric 
point  and  in  this  region  a  ri.se  in 
pH  value  will  bring  about  an 
increase  in  water-binding  cap¬ 
acity.  Polyphosphate  mixtures 
can  be  adjusted  over  a  consider¬ 
able  range  of  pH  by  varying  the 
proportions  of  partly-and  fully- 
neutralised  phosphates  which  they 
contain  and  commercially  avail¬ 
able  mixtures  show  appreciable 
variations,  extending  well  on  the 
alkaline  side  of  neutrality.  The  use 
of  an  alkaline  phosphate  mixture 
will  raise  the  pH  of  the  meat  and 
there  will  be  some  improvement 
in  water-binding  capacity  for  this 
reason  alone.  The  interesting  ques¬ 
tion  arising  is  whether,  when  due 
allowance  is  made  for  the  two 
general  effects  just  discussed, 
polyphosphates  do  or  do  not  exert 
a  further  specific  effect  on  the 
water-binding  capacity  of  muscle 
proteins.  The  consensus  of  opinion 
in  the  literature  appears  to  be  that 
they  do  although  there  are  still 
dissentient  voices.  As  regards  the 
mechanism  of  this  specific  action 
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there  are  two  main  lines  of 
thought.  It  was  pointed  out  by 
Bendall  that  pyrophosphates  (and 
tri|X)ly phosphates)  contain  char¬ 
acteristic  phosphate  groupings 
similar  to  those  found  in  adenosine 
triphosphate  (ATP),  which  is  con¬ 
cerned  in  the  living  muscle  with 
the  utilisation  of  metabolic  energy 
for  muscular  contraction.  He 
suggested  that  these  inorganic 
phosphates  might  therefore  be 
able,  like  ATP,  to  split  the  link 
between  actin  and  myosin,  the  two 
components  of  the  main  contrac¬ 
tile  protein  of  muscle,  and  that 
their  specific  hydrating  action  was 
based  on  this  ability.  This  idea  is 
supported  by  Henry,  Billon  and 
Haouza,'*  who  refer  to  some  little 
known  work  by  Palmine,  reported 
in  a  Russian  journal.  Palmine 
showed  that  in  post-slaughter  stor¬ 
age  of  beef  muscle  the  solubility 
of  acto-myosin  in  salt  solutions 
decreased  in  parallel  with  the 
disappearance  of  ATP  and  could 
be  restored  by  replacement  of 
ATP,  and  that  pyrophosphate  (but 
not  orthophosphate)  similarly  in¬ 
creased  the  solubility  of  the  acto- 
myosin  in  refrigerated  meat, 
although  less  effectively  than 
ATP.  He  found  also  that  pyro- 
j)hosphate  behaved  similarly  to 
ATP  in  reducing  the  rigidity  of  a 
gel  or  the  viscosity  of  a  sol,  of 
muscle  protein. 

Sequestering  action 

The  alternative  approach,  devel¬ 
oped  largely  in  Germany  and  out¬ 
lined  in  a  review  by  Hamm*  lays 
emphasis  on  the  sequestering 
action  of  the  polyphosphates,  par¬ 
ticularly  with  respect  to  calcium, 
on  the  basis  that  alkali  metal  ions 
are  known  to  promote  the  hydra¬ 
tion  of  muscle  proteins  and  alka¬ 
line  earth  ions  to  reduce  it.  In 
support  of  this  suggestion  it  is 
pointed  out  that  the  abibty  of 
various  salts  to  increase  the  hydra¬ 
tion  of  disintegrated  beef  muscle 
runs  parallel  with  their  ability  to 
combine  with  alkaline  earth  ions 
and  that  other  known  sequestering 
agents  also  promote  hydration.  An 
interesting  sidelight  on  this  view  is 
provided  by  the  work  of  Arnold, 
Wierbicki  and  Deatherage,'*  who 
studied  the  post  mortem  move¬ 


ments  of  sodium,  potassium,  mag¬ 
nesium,  and  calcium  in  beef.  Sod¬ 
ium  and  calcium  were  contin¬ 
uously  released  from  the  muscle 
proteins,  potassium  was  absorbed 
after  the  first  24  hours  and  mag¬ 
nesium  was  released  during  the 
first  24  hours  (and  also  between  6 
and  13  days  fxjst  mortem).  The 
net  result  was  an  increased  charge 
on  the  proteins,  allowing  greater 
hydration,  but  in  addition  the 
specific  effect  of  calcium  removal 
is  regarded  as  an  operative  factor. 
If  migration  of  calcium  is  taking 
place  in  this  way  in  untreated 
meat,  the  presence  of  a  polyphos¬ 
phate  (or  other  sequestering  agent) 
might  well  be  expected  to  facilitate 
the  action  through  the  straightfor¬ 
ward  mass  action  effect  of  the  con¬ 
tinuous  removal  of  ionic  calcium. 
In  explanation  of  the  action  of 
calcium  in  restricting  hydration  it 
is  pointed  out  by  Hamm  that 
calcium,  being  divalent,  may  give 
rise  to  cross-linking  of  the  peptide 
chains,  blocking  access  to  the 
polar  groups  on  which  hydration 
depends. 

Legal  and  health  aspects  of 
polyphosphates 

The  pharmacology  and  meta¬ 
bolism  of  the  polyphosphates  were 
discussed  at  a  symposium  held  in 
Mainz  in  IQ57,  and  the  conclusion 
was  reached  that  no  exception 
could  be  taken  on  grounds  of 
health  to  the  addition  of  polyphos¬ 
phates  in  small  amounts  to  foods. 
The  location  of  this  meeting  is  of 
interest  since  the  point  is  some¬ 
times  made  in  argument  by  the 
protagonists  of  the  anti-additive 
school  that  the  use  of  phosphates 
in  meat  products  is  prohibited  in 
the  very  country  in  which  they 
were  developed.  It  is,  of  course, 
true  that  in  several  German  states 
the  use  of  phosphates  is  not  per¬ 
mitted,  but  the  prohibition  is 
based,  not  on  grounds  of  health, 
but  on  existing  legislation  against 
the  use  of  “  binding  agents  ".  In 
fact,  the  question  of  whether  the 
|K)lyphosphates  should  be  con¬ 
sidered  as  binding  agents  for  the 
purpose  of  this  legislation  has 
been  a  very  controversial  one 
in  Germany.  The  United  States 
Department  of  Agriculture  has 


authorised  the  use  of  disodium 
phosphate,  sodium  hexametaphos- 
phate,  sodium  tripolyphosphate, 
and  normal  and  acid  sodium  pyro¬ 
phosphate  in  certain  meat  pro¬ 
ducts,  amounts  of  up  to  0*5% 
being  permitted  in  hams  and 
shoulders  and  other  cured  pork 
cuts  and  also  in  chopped  ham. 

No  specific  legislation  in  regard 
to  polyphosphates  exists  in  this 
country  and  their  use,  like  that  of 
many  other  additives  is  subject 
only  to  the  over-riding  provision 
of  the  Food  and  Drugs  Act,  1955, 
that  “  no  person  shall  add  any 
substance  to  food  ...  so  as  ...  to 
render  the  food  injurious  to  health, 
with  intent  that  the  food  shall  be 
sold  for  human  consumption  in 
that  state.”  Since  the  polyphos¬ 
phates  themselves  are  harmless  in 
the  concentrations  used,  it  is 
necessary  only  to  ensure  that  the 
material  is  of  adequate  purity  and 
in  practice  this  largely  resolves 
into  freedom  from  excessive  con¬ 
tamination  by  poisonous  metals 
(particularly  arsenic  and  lead)  and 
by  fluorine.  The  Labelling  of  Food 
Order  requires  (with  certain  speci¬ 
fied  exemptions)  a  disclosure  of  all 
ingredients  present  in  a  prepacked 
food  and  an  addition  of  polyphos¬ 
phates  to  canned  ham,  luncheon 
meat  or  canned  sausages  would 
hav’e  to  be  declared.  The  First 
Schedule  to  the  Order  permits 
disclosure  as  ”  Emulsifying  salts  ” 
for,  inter  alia,  sodium  phosphates 
when  used  for  this  purpose  but 
their  function  in  meat  products  is 
outside  the  scope  of  this  definition 
and  a  disclosure  in  terms  of  the 
specific  phosphates  present  should 
be  made. 

As  already  mentioned,  the  Re¬ 
port  on  Sausages  of  the  Food 
Standards  Committee  (1956)  refers 
to  the  use  of  phosphates  in  saus¬ 
ages.  The  comment  there  made, 
which  refers  jointly  to  phosphates 
and  to  mono-sodium  glutamate 
added  to  enhance  the  flavour  of 
the  product,  is  in  the  following 
terms :  ‘  ‘  Their  ability  to  improve 
the  sausage  might  result  in  the 
consumer  being  misled  as  to  the 
amount  of  meat  and  fat  present, 
but  provided  there  are  minimum 
standards  of  meat  content  and 

(Concluded  on  page  iqS) 
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The  Danish  Meat  Products  Laboratory 

By  Viggo  Enggaard  and  Mogens  Jul 

Danish  exports  of  canned  meats  reached  the  pre-war  level  in  1950,  and  have  con¬ 
tinued  to  increase  rapidly  ever  since.  In  this  article  the  authors  describe  a  new  lab¬ 
oratory  which  has  recently  been  remodelled  to  help  manufacturers  to  maintain  the 
quality  of  their  products,  and  to  develop  new  lines. 


TASTE  TESTING  ROOM.  The  judges  are  persons  selected  from  industry  and 
research.  The  samples  pass  on  a  table  from  one  judge  to  the  next  one.  The 
seating  arrangement  is  such  that  the  judges  are  discouraged  from  discussing 
the  samples  with  one  another,  and  sit  so  that  they  cannot  see  each  other's  facial 
expressions.  An  arrangement  with  a  separate  b^th  for  each  judge  is  avoided 
because  it  tends  to  make  the.  job  less  pleasant. 


/^VER  the  last  century  a  fast 
^^development  of  the  techniques 
of  food  freezing  and  refrigerated 
transport  has  taken  place.  This 
development  might  logically  lead 
to  a  reduction  of  the  amount  of 
meat  that  enters  into  international 
trade  in  the  form  of  canned  pro¬ 
ducts.  Exports  of  canned  meat 
have  actually  been  decreasing 
very  rapidly  for  several  Latin 
American  countries.  Exporters 
there  found  it  more  profitable  to 
exfx)rt  their  meat  chilled  or  frozen 
and  have  reduced  canning  opera¬ 
tions  quite  substantially.  In  a  few 
other  countries,  however,  and 
especially  in  Denmark,  the  de¬ 
velopment  has  gone  in  the  op¬ 
posite  direction.  As  Table  i  in¬ 
dicates,  the  export  of  canned 
meats  from  Denmark  increased 
from  20,000  metric  tons  in  1938 
to  57,000  m.  tons  in  1957.  The 
reason  behind  this  large  increase 
is  probably  the  change  in  con¬ 
sumer  habits  that  has  taken  place 
in  many  parts  of  the  world  to¬ 
wards  the  use  of  foods  in  a  ready- 
to-eat  form  in  preference  to  food 
that  has  to  be  made  up  and 
cooked  in  the  kitchen. 

This  rapid  development  of  the 
meat  canning  industry  in  Den¬ 
mark  increases  the  need  for  fur¬ 
ther  activities  in  the  field  of  re¬ 
search  and  quality  control.  For 
this  reason  the  Danish  Meat  Pro¬ 
ducts  LalK)ratory  recently  under¬ 
went  considerable  re-building  and 
reorganisation. 

Programme  of  work 

The  field  of  work  of  the  labora¬ 
tory  is  that  of  research  and  quality 
control  for  canned  meats  and 
other  ready  -  to  -  eat  specialties. 
Thus,  the  laboratory  carries  out 
routine  quality  control  of  all  such 
products  before  they  are  exjx)rted. 
This  control  includes  an  evalua¬ 
tion  of  workmanship,  appearance. 


flavour  and  taste.  In  addition, 
a  great  many  measurements  and 
chemical  analyses  are  made  to  en¬ 
sure  uniformity  and  observance  of 
the  various  regulations  in  force  in 
the  various  countries  to  which  the 
products  are  ex|X)rted. 

In  addition  to  this  the  Meat 
Products  Laboratory  carries  out  a 
substantial  amount  of  research 
work.  This  is  particularly  related 
to  problems  of  quality  of  the  pro¬ 
duction  of  canned  meats.  VV^ork 
has  been  carried  out  in  such  fields 
as  the  use  of  bacteriological 
examination  as  a  measure  of 
keeping  quality  of  canned  meats 
and  meats  packed  in  plastic  film. 
Other  investigations  have  been 
carried  out  to  determine  the  char¬ 
acteristics  of  the  heat  processing 
data  used  in  the  various  canning 
plants  with  an  aim  to  establishing 
safer  and  more  uniform  heat  pro¬ 
cesses.  Other  fields  of  research 
have  included  work  in  the  labora¬ 
tory’s  pilot  plant,  where  canned 


and  ready  meats  may  be  put  up 
and  the  influence  of  various  com¬ 
ponents  on  the  quality  of  chopped 
or  minced  meat  products  tested. 

F'inally,  the  lalx)ratory  has  been 
active  in  education  and  consulta¬ 
tion  work  with  an  aim  towards  the 
imprc)vement  of  the  quality  of  the 
Danish  production.  In  the  fields 
of  research  and  education  the 
Meat  Products  Laboratory  co¬ 
operates  very  closely  with  the 
Danish  Meat  Research  Institute  in 
Roskilde. 

Taste  testing  laboratory 

One  of  the  most  important  steps 
in  the  quality  rating  of  food  pro¬ 
ducts  is  the  judging  of  the  work¬ 
manship,  appearance,  flavour, 
taste,  etc.,  which  is  carried  out  by 
special  taste  testers — as  a  rule, 
technical  people  from  the  indus¬ 
try  sjx^cially  chosen  for  this  pur¬ 
pose.  It  is  difficult,  however,  to 
carry  out  such  evaluatif)ns  with 
the  necessary  degree  of  accuracy. 
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Table  I.  Denmark's  export  of  canned  meat 


Year . 

1937 

1938 

1939 

1947 

1948 

1949 

1950 

Weight,  1,000  metric  tons... 

12  0 

200 

19  7 

2  1 

60 

10  4 

26  5 

Year . 

1951 

1952 

1953 

1954 

1955 

1956 

1957 

Weight,  1,000  metric  tons... 

327 

384 

44  1 

492 

463 

566 

The  following  requirements  must 
therefore  be  fulfilled  before  the 
products  can  be  judged: 

1.  There  must  be  several 
judges;  otherwise  the  results  are 
too  inaccurate.  At  the  Meat  Pro¬ 
ducts  Laboratory  there  are 
normally  five  judges. 

2.  The  judges  must  agree  on  a 
definite  scoring  scale.  A  scoring 
scale  of  I -10  is  used  and  at  fre¬ 
quent  meetings  the  judges  discuss, 
supported  by  samples,  how  the  in¬ 
dividual  steps  of  the  scale  should 
l)e  interpreted. 

3.  The  judges  must  not  know 
the  origin  of  the  samples.  All 
samples  are  assigned  a  number 
and  none  of  the  judges  know  the 
meaning  of  this  number. 

4.  The  judges  must  make  their 
judgments  independent  of  each 
other.  Otherwise  a  single  judge’s 
opinion  can  easily  influence  the 
whole  group.  Therefore,  the 
judges  must  not  see  each  others’ 
scorings  nor  their  facial  expres¬ 
sions  and  they  must  not  discuss 
the  judging  of  individual  samples 
IxTore  they  have  been  scored. 

The  arrangement  of  the  present 
tasting  room  at  the  laboratory 
depark  from  many  earlier  set-ups 
for  taste  testing.  In  many  places, 
each  judge  has  a  separate  booth. 
There  are  several  disadvantages 
to  this  system.  Closed  in  as  they 
are,  the  judges  do  not  always  feel 
completely  free,  and  if  the  judg¬ 
ing  takes  a  long  time  there  can  be 
some  reluctance  on  the  part  of  the 
judges  to  remain  in  the  booth,  and 
this  can  also  influence  their  judg¬ 
ments.  Further,  it  is  almost  im¬ 
possible  to  provide  uniform  light 
in  such  booths.  This  is  especially 
important  in  judging  meat  pro¬ 
ducts  where  the  colour  is  very 
difficult  to  judge  in  artificial  light. 

The  Meat  Products  Laboratory 
has  tried  to  solve  these  problems 
by  placing  the  judges  at  small 


tables,  one  behind  the  other,  with 
large  windows  at  the  left.  The 
samples  to  be  judged  are  passed  by 
the  judges  on  a  row  of  tables  on 
their  right.  With  this  arrange¬ 
ment  they  sit  in  the  open,  un¬ 
restrained,  with  sufficient  light 
from  the  proper  side,  yet  the  in¬ 
dividual  judges  are  undisturbed 
by  the  others.  Naturally  there  is 
no  discussion  during  the  judging, 
and  even  if  one  judge  should  show 
by  his  facial  expression  that  a 
sample  does  not  please  him,  the 
other  judges  cannot  see  this,  be¬ 
cause  they  see  each  other  only 
from  the  back. 

Another  big  problem  in  such 
judgments  is  to  assure  that  the 
demands  set  forth  are  really  those 
of  the  customers  on  the  export 
market.  To  assure  this,  compari¬ 
sons  are  made  at  frequent  inter- 
v^als  between  Danish  canned  meats 
and  products  from  competing 


countries  bought  on  the  foreign 
market.  In  addition,  when  a 
foreign  expert  visits  Denmark,  he 
is  often  invited  to  the  laboratory 
to  review  various  products  with 
the  judges  from  the  laboratory 
and  to  indicate  which  demands  he 
feels  should  be  made. 

Experimental  kitchen 

The  judging  rooms  adjoin  a  new 
experimental  kitchen.  The  two 
rooms  are  separated  only  by  large 
opaque  glass  windows  which  can 
be  raised  to  provide  direct  con¬ 
nection  between  the  two  rooms. 

The  ex|X'rimental  kitchen  serves, 
among  other  things,  as  a  place  for 
preparing  the  samples  to  be 
judged.  The  close  proximity  of 
the  two  rooms  is  thus  very  con¬ 
venient,  for  example  pnxlucts 
which  should  be  judged  hot  can  be 
taken  directly  from  the  kitchen  to 
the  judges. 

However,  the  primary  purpose 
of  the  exjx'rimental  kitchen  is  to 
enable  ex|ieriments  on  the  best 
possible  use  of  the  products  in  the 
home.  The  experimental  kitchen 
will  thus  come  to  play  an  import¬ 
ant  role  in  the  development  of  new 
meat  products  in  the  laboratory’s 
ex{)erimental  sausage-making  and 
canning  plants. 


PILOT  PLANT.  The  pilot  plant  is  equipped  with  the  usual  sausage-manufac- 
turing  and  can-closing  equipment;  it  also  has  a  retort  equipped  for  rotation  of 
cans  and  the  measurements  of  internal  temperatures  in  the  cans  during  rotation. 
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RESEARCH  KITCHEN.  The  research  kitchen  is  used  for  preparing  samples  for 
taste  testing  and  for  experiments  on  the  best  ways  to  serve  canned  foods  or  on 
the  development  of  new  products.  It  is  connected  with  the  taste  testing  room 
by  opaque  glass  partitions  that  may  be  raised. 


Analytical  laboratories 

Many  things  must  be  taken  in¬ 
to  consideration  in  judging  meat 
products,  esijecially  taste,  flavour 
and  appearance.  Other  character¬ 
istics  can  be  determined  by  weigh¬ 
ing,  measuring  and  by  analytical 
or  bacteriological  examinations. 
This  applies  to  such  things  as 
flour  content,  salt  per  cent.,  meat 
content,  etc.  In  a  way,  these  are 
easier  to  measure  accurately  since 
this  can  be  done  objectively.  On 
the  other  hand,  most  such  an¬ 
alyses  are  considerably  more 
time-consuming,  since  they  de¬ 
mand,  for  example,  dissolving, 
cooking,  precipitation,  weighing, 
titrating,  etc.  This  work  is  done 
in  the  laboratory’s  chemical  an¬ 
alyses  laboratories. 

Microbiological  laboratory 

In  addition  to  quality  judging, 
weighing,  and  chemical  analyses, 
bacteriological  examinations  are 
made  of  the  products  exported. 
For  example,  a  certain  number  of 
cans  are  taken  systematically  from 
the  production  at  the  various 
plants  and  kept  in  an  incubator 
for  a  week.  After  this,  the  con¬ 
tents  of  the  cans  are  examined  and 
a  bacteriological  examination  is 
made  if  necessary.  The  results  of 
these  examinations  give  a  picture 
of  the  product's  keeping  quality 
and  therefore  its  suitability  for 
export. 


Reporting  the  judgments 

A  list  of  the  quality  scores  given 
by  the  judges  is  sent  to  the  vari¬ 
ous  plants  the  same  day  as  the 
tests  are  made  and  reach  the 
plants  the  next  morning.  An  ac¬ 
companying  letter  to  each  plant 
discloses  the  code  under  which 
their  products  are  listed.  The 
Meat  Products  laboratory  main¬ 
tains  a  card  file  of  all  lots  of  canned 
meats  destined  for  export  as  well 
as  the  results  of  all  its  examina¬ 
tions  and  analyses. 

Punch  card  equipment 

Information  on  the  quality,  per 
cent,  of  jelly,  colour,  etc.,  is  very 
useful  for  the  individual  plants. 
If  the  persons  in  charge  of  pro¬ 
duction  see  that  the  quality  of 
their  products  is  not  keeping  pace 
with  developments,  or  that  one  of 
their  products  differs  to<)  much 
from  others,  it  is  v'ery  important 
that  any  fault  be  corrected  im¬ 
mediately.  In  this  case,  the  daily 
scoring  lists  are  not  enough.  They 
cover  only  individual  samples,  so 
that  it  may  be  difficult  to  see  any 
tendencies.  P'or  this  reason  the 
laboratory'  gives  a  statistical  sum¬ 
mary  in  its  annual  report  of  the 
fluctuations  in  quality  which  oc¬ 
curred  during  the  course  of  the 
year,  as  well  as  of  the  composi¬ 
tion  and  quality  of  the  individual 
plant’s  products  in  relation  to  the 
average  of  the  other  samples.  Un¬ 


fortunately,  these  statistics  often 
appeared  too  late  to  be  of  full  use 
to  the  plants.  The  laboratory  has 
therefore  acquired  I.B.M.  punch 
card  equipment,  on  which  all  of 
the  control  results  are  entered, 
thus  making  it  possible  to  compile 
statistics  which  can  be  sent  out 
to  the  plants  in  a  few  hours.  It  is 
thus  possible  to  give  the  factories 
a  summary’  of  the  quality'  of  their 
products  in  relation  to  that  of 
others  quickly  enough  to  make 
possible  the  early  detection  of  any' 
undesirable  deviations. 

Experimental  sausage  and  meat 
canning  plants 

The  laboratory’s  sausage  and 
meat  canning  plants  have  been 
modernised  and  it  is  now  possible 
to  carry  out  experiments  on  the 
procedure  for  manufacturing  the 
individual  meat  products  on  a 
small  scale.  The  laboratory  has 
heretofore  carried  out  such  experi¬ 
ments,  including  heat  transmis¬ 
sion  measurements  in  cans,  in  the 
various  canning  plants  and  bacon 
factories.  There  are,  however, 
some  exi>eriments  which  cannot 
easily  lx*  carried  out  during  pro¬ 
duction  and  for  which  pilot  j>lant 
equipment  is  needed.  Further, 
testing  of  individual  six*rial  ma¬ 
chinery  is  undertaken.  Of  the  ex- 
|x*riments  which  will  be  carried 
out  in  this  pilot  plant  may'  lx* 
mentioned  measurement  of  the 
temix*rature  in  cans  during  heat 
processing  while  these  cans  are 
rotated  in  an  autoclave  at  a  six*ed 
up  to  50  r.p.m. 

Head  of  the  Meat  Products 
Lalx)ratory'  is  Mogens  Jul,  who  is 
also  director  of  the  Danish  Meat 
Research  Institute  in  Roskilde. 
Other  staff  members  include 
Viggo  Enggaard,  in  charge  of  ad¬ 
ministrative  work;  J.  Torp  Mad¬ 
sen,  concerned  esjx'cially  with  ad¬ 
visory  work  for  the  factories; 
P.  E.  Jensen,  the  only  chemist  in 
Denmark  who  has  also  completed 
his  apprenticeship  as  a  sausjige 
maker,  ex[x*rimental  work  on 
sausage  and  other  meat  products; 
Dr.  Ida  Hessen,  microbiologist; 
and  Elly  Madsen  and  Lis  Hansen, 
home  economists  in  charge  of  ex¬ 
perimental  preparations  of  the 
prtxlucts  for  the  home. 
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The  Problem  of  Improving  Nutritive  Value 


With  Special  Reference  to  the  Enrichment  of  Foods — 1 

By  E.  ^enden  and  H.  D.  Cremer^ 


Over  Ovo-thirds  of  the  world's  population  is  still  grossly  undernourished,  and  even  in  the 
better-fed  countries  specific  dietary  deficiencies  still  exist.  In  this  series  of  articles  Prof. 
Cremer  and  his  co-author  examine  ways  in  which  nutritional  levels  may  be  raised,  especially 
by  the  supplementation  of  foods  with  specific  dietary  essentials. 


VTTAMIXS 

1.  Vitamin  A 


The  Basis  of  the  Need  to 
Supplement  Nutritive  Value 

FUNDAMENTAL  concept  of 
research  in  nutrition  is  that 
food,  to  be  fit  for  human  consump¬ 
tion,  may  be  com|X)sed  of  many 
different  nutrients,  but  it  must 
contain  certain  nutrients  in  the 
right  amounts  and  in  the  right 
proportions.  At  present,  we  know 
of  approximately  50  different  sub¬ 
stances  upon  which  we  regularly 
dei)end:  these  are  the  essential 
amino  acids,  fatty  acids,  minerals 
and  vitamins.  With  the  excep¬ 
tion  of  breast  milk,  there  is  no 
food  in  Nature  esjx'cially  designed 
to  satisfy  all  the  nutritional  needs 
of  the  body;  it  is,  therefore,  a 
challenge  to  modern  nutritional 
physiology  to  devise  a  satisfactory 
combination  of  foods  which  will 
provide,  as  far  as  possible,  all  the 
necessary  mitrients  which  man 
needs. 

This  challenge  to  find  f<Mxls  of 
the  best  possible  composition  is 
thwarted  by  the  deep-rooted  eat¬ 
ing  habits  of  large  groui>s  of  the 
population.  Furthermore,  the  eco¬ 
nomic  structure  of  the  life  of  our 
country,  and  especially  the  mass¬ 
ing  of  great  numlx'rs  of  i)eople  in 
cities,  lead,  of  necessity,  to  the 
multiple  prehandling  of  various 
foods  in  order  to  avoid  losses  in 
long-distance  trans|X)rtation  and 
during  the  storage  of  supplies. 
These  methods  of  prehandling 
result,  inevitably,  in  the  loss  of 
nutritive  value,  which  makes  the 
suf)plementary  intake  of  nutrients 

*  Din-ctor,  Institute  of  Nutritional 
Science,  Justus  I.iel>iK  I'niversity,  (iies- 
sen. 


of  high  value  necessary.  The 
problem  is:  how  can  this  best  be 
done? 

A  short  report,  based  upon  the 
results  of  research  as  shown  in  the 
world  literature  over  the  past 
several  years  follows;  this  con¬ 
siders  the  causes  which  lead  to 
the  need  to  supplement  nutritive 
value.  Later,  we  will  discuss  the 
possibilities  which  arise  of  supple¬ 
menting  nutritive  value,  with 
special  emphasis  on  the  ‘  ‘  enrich¬ 
ment  "  of  food. 

/.  Surveys  of  Nutritional 
Status 

Following  the  last  war,  under¬ 
nutrition  due  to  the  lack  of  energy- 
nutrients  was  widespread.  It  is 
still  today  a  serious  problem  in 
many  parts  of  the  world;  in  Ger¬ 
many  and  in  other  civilised 
countries  of  the  world,  be¬ 
cause  of  the  improvement  in 
the  economic  situation,  and  the 
consequent  improvement  in  nutri¬ 
tion,  it  is  no  longer  of  great  im¬ 
port;  and  this  extreme  problem  is 
not  therefore  considered  in  the 
following  rejxjrt.  However,  de¬ 
ficiencies  of  the  essential  nutrients 
in  the  fixxl  of  the  people — especi¬ 
ally  of  certain  vitamins,  minerals 
and  proteins — are  still  very  signi¬ 
ficant.  Mass  examinations  of 
jx'ople  on  the  one  hand,  and 
statistics  obtained  from  inquiries 
concerning  average  consumption 
of  food  on  the  other,  serv'e  to  de¬ 
termine  the  extent  to  which  these 
essential  nutrients  are  provided. 
Based  on  survey  reports  of  nu¬ 
tritional  status,  a  comparison  be¬ 
tween  the  requirements,  and  the 
actual  provision,  of  these  essential 
nutrients  follows. 


Requirements:  2,500  I.  U.  up 
to  5,000  1.  U.  per  day.*'^’’’^ 
Optimum:  5,000  I.  U.,  consisting 
of  1,000  I.  U.  of  vitamin  A  and 
4,000  1.  U.  of  carotene. *  In 
special  cases  (pregnancy,  lacta¬ 
tion)  the  requirement  is  increased 
to  8,000  1.  U.  per  day.^ 

The  vitamin  A  supply  of  the 
German  population  was  insuffi¬ 
cient  not  only  during  the  war,  but 
also  in  the  years  immediately  fol¬ 
lowing  the  war.  The  average  in¬ 
take  was  only  700  1.  U.  per  day,* 
or  q%-67%  of  the  recommended 
level.*’ ^  It  has  been  found  that  a 
lack  of  vitamin  A  causes  reduced 
visual  efficiency  in  diminished 
light  (nightblindness)  morbid 
changes  in  the  skin,  and  results  in 
diminished  resistance  to  infectious 
diseases.*  Today  the  supply  of 
vitamin  A  has  improved,  but  it 
still  mav  not  be  regarded  as  op¬ 
timal."’* 

Reports  from  many  other  coun¬ 
tries  regarding  the  inadequate 
average  supply  of  vitamin  A  show 
that  the  need  for  improvement  in 
national  nutrition  is  an  interna¬ 
tional  problem.®’  ‘®’ "  For  example, 
the  visual  efficiency  of  the  Eskimo 
in  diminished  light  is  substantially 
better  than  that  of  the  Northern 
European.'®  The  cause  may  well 
be  due  to  a  vitamin  A  deficiency 
in  the  more  sophisticated  diets. 


2.  Vitamin  D 

Requirements:  400  1.  U.  per 
day.*  The  vitamin  D  require¬ 
ment  of  humans  is  variable,  com- 
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plex,  and  difficult  to  assess.  For 
instance,  where  sunlight  is  plenti¬ 
ful,  the  addition  of  vitamin  D  to 
food  is  of  little  importance.*’  The 
normal  requirement  is  increased 
for  children,  and  during  preg¬ 
nancy  and  lactation ;  *  ‘  hence,  the 
lack  of  vitamin  D  primarily  affects 
children  and  young  pjeople.  A 
high  incidence  of  rickets  was  re¬ 
ported  even  as  recently  as  1952, 
and  this  was  probably  caused  by 
an  insufficient  supply  of  vitamin 
D.®  Food  supplemented  with 
vitamin  D  is  relatively  scarce : 
normally,  an  adequate  supply  of 
vitamin  D  for  adults  is  assured 
(provided  a  balanced  ratio  of  cal¬ 
cium  and  phosphorus  is  main¬ 
tained).*’ 

3.  Vitamin  E 

The  daily  requirement  of  vita¬ 
min  E  may  be  set  between  10-25 
mg.*’  An  absolute  vitamin  E 
avitaminosis  has  never  been  ob¬ 
served  in  humans.  One  may  as¬ 
sume,  however,  that  for  many 
p)eople  the  intake  of  vitamin  E  is 
suboptimal,  or  lies  very  close  to 
the  suboptimal  borderline.*®  Mass 
examinations  of  the  public  to  dis¬ 
cover  vitamin  E  deficiencies  are 
not  known.  Nevertheless,  atten¬ 
tion  may  be  drawn  to  the  import¬ 
ance  of  an  increased  vitamin  E 
supply,^  **"*  even  though  a  de¬ 
mand  for  food  supplemented  with 
vitamin  E  has  not  yet  been  ex¬ 
pressed. 

4.  Vitamin  C 

The  daily  requirement  of  vita¬ 
min  C  lies  between  30  mg.’  and 
125  mg.®  A  daily  intake  of  75 
mg.  should  be  sufficient  for 
an  optimal  supply.^  ’  Vitamin 
C  deficiency,  in  its  extreme  form 
(scurvy),  was  refX)rted  as  early  as 
400  B.c.®  Marked  vitamin  C  avi¬ 
taminosis  is  now  seldom  observed ; 
it  plays  practically  no  part  in 
normal  nutrition.  However,  there 
is  a  wide  range  between  complete 
deficiency  and  optimal  supply. 
The  inadequate  provision  of  vita¬ 
min  C,  which  showed  itself  as 
reduced  efficiency  and  reduced  re¬ 
sistance  to  infectious  diseases,  has 
been  noted  in  Germany,  particu¬ 
larly  after  the  war.®  From  1941 
to  1945  the  average  intake,  in 
Germany,  was  about  40  mg. 


daily,  or  only  53%  of  the  require¬ 
ment.*  Later,  a  nutrition  survey 
made  on  a  large  number  of  people 
in  West  Berlin  (1951-52),  estab¬ 
lished  the  existence  of  an  insuffi¬ 
cient  supply  (about  one  half  of  the 
requirement)  of  vitamin  C,  especi¬ 
ally  during  the  winter  and  spring. 
From  the  evidence  concerning 
German  nutrition  during  the 
period  1935  to  1952,  it  must  be 
concluded  that  the  consumption  of 
foods  rich  in  vitamin  C  (vege¬ 
tables,  fruit,  jx)tatoes)  is  steadily 
declining,*’  and  the  average  in¬ 
take  of  vitamin  C  cannot  be 
described  as  optimal.  Similar  in¬ 
adequate  vitamin  C  intakes  are 
reported  from  other  countries. 
Nutritional  physiology  demands  a 
higher  intake  of  Vitamin  C. ’•*"’**’” 

5.  Vitamin  B  Group 

Vitamin  B,.  The  estimated  re¬ 
quirement  of  vitamin  B,  lies  be¬ 
tween  0-6  mg.  per  day  (minimum) 
and  24  mg.  jjer  day  (opti¬ 
mum).  *’*•*• ’*’■’■”  The  desirable 
daily  amount  of  vitamin  B,  in¬ 
take  is  given  as  1-7  mg.  by  the 
committee  of  the  German  Nutri¬ 
tion  Association.  Food  should  con¬ 
tain  one  micro  g.  of  vitamin  B, 
for  every  “non-fat"  calorie,’® 
Beriberi,  the  disease  most  char¬ 
acteristic  of  B,  deficiency,  plays  a 
large  role,  even  today,  in  various 
regions  of  the  world.’  ’*  ’’  The 
danger  of  such  a  serious  B,  avi¬ 
taminosis  is  not  present  in  Ger¬ 
many.  Vitamin  B,  malnutrition 
can  be  dangerous,  however,  as  B, 
is  of  great  importance  in  meta¬ 
bolism.  A  continued  reduction  in 
the  intake  of  Vitamin  B,  leads  to 
a  fall  in  efficiency  and  in  initia¬ 
tive;  rapid  exhaustion  and  sleep¬ 
lessness;  disturbances  in  the 
gastro-intestinal  tract  and  the  cir¬ 
culatory  system  of  the  heart;  and, 
in  some  cases,  to  a  mild  anaemia ; 
the  greater  the  B,  deficiency,  the 
more  these  symptoms  are  intensi¬ 
fied,  and  a  general  diminution  of 
physical  fitness  results.  All  symp¬ 
toms  rapidly  disappear  on  the  ad¬ 
ministration  of  B,.® 

A  comparison  of  the  amounts  of 
thiamin  in  the  German  diet  at 
different  times  shows  a  gradual 
decrease  in  the  B,  intake  during 
the  19th  and  20th  centuries. 
During  the  i8th  century,  2  3  mg. 


of  B,  was  being  taken  in  the  daily 
diet;  in  the  20th  century  an  aver¬ 
age  daily  intake  of  only  i  •1-1-5 
mg.”  is  reported.  An  adequate 
intake  of  vitamin  B,  in  the  Ger¬ 
man  diet  was  reix)rted  in  1947, 
but  this  can  be  explained  as  hav¬ 
ing  been  due  to  the  high  intake  of 
bread  and  potatoes,  which  pro¬ 
vided  the  necessarv  daily  mini¬ 
mum  requirement — often  even  the 
optimum  daily  requirement  of  17 
mg. 

During  the  war,  exix'rimental 
surveys  covering  the  supply  of 
B,  to  the  urban  population  showed 
that  27%  of  those  examined  in 
1941-42  exhibited  a  B,  deficiency; 
however,  in  1943  this  figure  fell 
to  only  13%.  The  cause  of  this 
was  that,  in  the  intervening  time, 
the  addition  of  bran  and  barley 
flour  to  bread,  and  an  increase  in 
the  flour-extraction  rates,  had 
been  introduced.’®  On  the  other 
hand,  the  declared  daily  average 
intake  of  o-2o-o-65  mg  in  Ger¬ 
many  during  the  war  (based  on 
the  statistics  of  improved  nutri¬ 
tion),  was  probably  too  low  be¬ 
cause  of  the  high  bread  intake, 
and  the  resultant  high  “  non-fat  " 
calories. 

The  improved  supply  of  a  wider 
range  of  foods  after  1950 — foods 
which  were  low  in  B,  or  from 
which  B,  was  entirely  absent — 
— led  to  a  decrease  in  the  con¬ 
sumption  of  bread  and  potatoes, 
and,  in  consequence,  to  the 
danger  of  general  vitamin  B, 
deficiency.’*  Thus,  the  average 
daily  bread  intake  {)er  |)erson  in 
1951-52  was  onlv  259  grams, 
compared  with  316  grams  in 
1949.”  In  January,  1953,  the 
German  National  Statistical  De¬ 
partment  reported  an  average 
daily  bread  intake  of  226  grams; 
in  January  1956  only  203  grams. 
During  that  time,  the  proportion 
of  white  bread  consumed  rose 
from  15  9%  to  18-6%,’'*  and  the 
intake  of  B,  decreased  corre¬ 
spondingly.  Therefore  the  aver¬ 
age  daily  intake  for  adults  of  B, 
was  given  as  only  i  •0-0-9 
in  the  “normal  years"  of  1935- 
38  and  1951-52.”  The  results  of 
practically  all  the  new  surveys 
relating  to  the  vitamin  B,  content 
of  the  German  diet  lead  to  the 
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conclusion  that  current  diets  do 
not  cover  the  vitamin  B,  require¬ 
ment  *’  ’’  *’•  ** 

Many  reports  on  vitamin  B, 
deficiencies  from  other  countries 
show  that  Germany  is  not 
alone:  ». ".2'.25,3.,3o  instance, 
in  the  United  States  in  1940,  the 
average  daily  supply  of  B,  was 
only  17  mg.'"  The  frequent  de¬ 
mand  for  an  urgent  improvement 
in  the  supply  of  vitamin  B,  is 
well  founded. 

Vitamin  83 .  The  requirement 
of  vitamin  B.^  is  given  as  be¬ 
tween  1-5  and  5  mg.  jx'r 
day;  ‘  ^ however,  a  daily  in¬ 
take  of  1-8  mg.  seems  to  be  suffi¬ 
cient.'  P'or  the  German  popula¬ 
tion,  the  supply  of  B^  is  compar¬ 
able  with  the  supply  of  B, :  since 
the  middle  of  the  19th  century, 
the  vitamin  B2  content  of  the 
average  German  diet  has  de¬ 
creased  from  7  mg.  jx'r  day  to  3 
mg.  per  day;  '"^  with  current  diets, 
the  daily  intake  of  vitamin  B^ 
might  be  substantially  lower. 
Stwere  avitaminosis  has  not  been 
observed,  but  the  average  daily 
intake  is  not  the  optimum;  it  is 
marginal,  and  therefore  danger- 
f)usly  inadequate  for  projx'r  nu¬ 
trition.  A  similar  situation  holds 
true  amongst  the  pt'oples  of  other 
countries,  where  eating  habits 
and  changes  in  the  choice  of  foods 
have  led  to  deficiencies  in  B^  (see 
references  on  vitamin  B,). 

However  the  importance  of 
milk  as  a  source  of  vitamin  B, 
must  not  be  overlooked.  If  the 
consumption  of  milk  is  high  avita¬ 
minosis  Bj  will  not  appear. 

Nicotinic  acid.  The  require¬ 
ment  of  nicotinic  acid  is  given  as 
between  8  and  20  mg.  per 
day.^  ®*’*'  For  a  good  supply  of 
nicotinic  acid,  a  daily  intake  of 
12-15  mg.  should  be  sufficient.' 
The  nicotinic  acid  requirement  in 
Germany  is  also  inadequately 
covered  in  the  current  common 
diets. Although  an  average 
daily  intake  of  18  mg.  of  nico¬ 
tinic  acid  was  usual  during  the 
middle  of  the  iqth  century,  the 
average  intake  in  1951  was  only 
9  mg.  per  day.^’  During  the  war 
the  average  daily  intake  was 
given  as  between  5-10  mg.  or 
only  36%-73%  of  the  require¬ 


ment.^  Severe  avitaminosis,  as 
was  seen  in  Spain  during  the  Civil 
War  (there  were  30,000  cases  of 
pellagra  in  Madrid  alone)'®  has 
not  been  observed  in  Germany. 
However,  a  vitamin  intake  which 
is  marginal  to — and  at  times  even 
considerably  lower  than — the  re¬ 
quirement,  is  always  serious. 
Under  such  circumstances  symp¬ 
toms  of  deficiency  do  not  immedi¬ 
ately  apjjear,  but  are  sure  to 
appear  in  time.®  Insufficient  nico¬ 
tinic  acid  in  the  average  diets  of 
other  countries  is  also  often  re¬ 
ported.®"*'  In  the  United  States, 
as  late  as  1940,  2,133  deaths  were 
diagnosed  from  pellagra.'" 

Other  B-vitamins.  The  require¬ 
ments  for  the  other  B-vitamins, 
particularly  pyridoxine,  panto¬ 
thenic  acid  and  vitamin  B,,,  are 
not  yet  exactly  known.  The  re¬ 
quirement  for  pyridoxine  prob¬ 
ably  lies  between  2  and  4  mg.  per 
day;  for  pantothenic  acid,  be¬ 
tween  5  and  20  mg.,  and  for  vita¬ 
min  B,2,  about  0001  mg. 
Similarly,  there  have  been  no  ex¬ 
tensive  surveys  on  larger  groups 
of  people  to  discover  the  de¬ 
ficiency-symptoms  of  these  vita¬ 
mins;  nor  are  any  instances 
of  large-scale  supplementation 
known,  though  several  recent 
pajx'rs  have  reported  the  favour¬ 
able  effects  of  supplements  of 
pyridoxine,  pantothenic 

acid'"  and  vitamin  B,2'**''  to 
diets.  However,  the  need  for  the 
general  supplementation  of  foods 
with  these  vitamins  cannot  be  es¬ 
tablished  from  these  results  alone. 

Up  to  the  present,  only  pyrid¬ 
oxine  amongst  the  other  B- 
vitamins  has  received  any  serious 
consideration  as  an  additive  to 
food. 

MIVERALS 

1.  Calcium 

Requirement:  0  2  -  o-8  gm. 

daily.  '®’'^  These  amounts  of 
calcium  are,  however,  to  be  con¬ 
sidered  as  minimal.  The  suggested 
requirement  of  0  2  gm.  per  day" 
is  certainly  too  low,  though  based 
on  ‘  ‘  balanced  experiments  ’ ' ; 
“balanced  experiments,”  in¬ 
tended  to  discover  the  optimum 
requirement  of  calcium,  are,  on 
the  whole,  of  questionable 


worth. ‘®’‘*  A  margin  of  safety  is 
necessary  to  cover  the  additional 
requirements  of  “overactivity,” 
and  this  results  in  the  preferred 
daily  calcium  intake  of  i  gram.*  ' 
The  requirement  is  doubled  during 
pregnancy  and  lactation;  and  an 
adequate  calcium  intake  is  equally 
important  for  children  and  the 
aged.  The  relationship  between 
calcium  and  phosphorus  is  also  of 
importance :  the  calcium  ;  phos¬ 
phorus  ratio  should  be  from 
I :  I  to  I  :  2. 

The  German  people’s  average 
intake  of  calcium  was  particularly 
inadequate  during  and  after  the 
war;  between  01 2  and  038  gm. 
per  day,^’^^  it  was  only  12%  to 
38%  of  the  recommended  level. 
This  was  also  true  of  the  diets  of 
the  Armed  Forces.'®  Improve¬ 
ments  in  the  food  supply  brought 
improvement  in  the  calcium 
supply  as  milk,  cheese,  and  green 
vegetables — all  rich  in  calcium — 
became  plentiful.  However,  one 
still  cannot  s|x*ak  of  a  good  cal¬ 
cium  supply  because  the  average 
intake  does  not  reach  the  desired 
optimum. An  improvement 
in  the  calcium  intake  is  desirable 
because  calcium  deficiency  leads 
not  only  to  a  mineral  depletion  of 
the  skeleton,  but  also  to  retarded 
growth,  higher  susceptibility  to¬ 
wards  infection,  nervousness,  di¬ 
minution  of  potency,  and  finally 
to  a  shorter  expectation  of  life.'’ 
A  similar  need  of  an  increased 
calcium  supply  has  been  reported 
from  other  countries.*- 


2.  Iron 

It  is  difficult  to  give  exact  re¬ 
quirements  for  iron.  12  mg. 
|)er  day  have  been  recom¬ 
mended. The  requirement 
rises  to  15  mg.  for  children,  and 
for  pregnant  women.'  Iron  be¬ 
longs  to  the  group  of  ‘  ‘  trace- 
elements,”  and  it  plays  an  im¬ 
portant  part  in  hematopoiesis.  Iron- 
deficiencies  are  widespread  in  cur¬ 
rent  diets,  particularly  in  those  of 
the  lower  income  groups;  and,  on 
the  whole,  the  desired  minimal 
amount  is  not  reached.  This  mani¬ 
fests  itself  by  frequent  appear¬ 
ances  of  anaemia : ' '  for  example, 
the  percentage  of  sideropenic 
anaemia  amongst  the  people  of 
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the  United  States  was  in  1939  be¬ 
tween  i%-85%  for  children  (in¬ 
cluding  regional  differences);  be¬ 
tween  i%-30%  for  males;  and 
up  to  68%  for  females.'"  The  de¬ 
mand  for  an  increased  iron  intake 
has  been  made  in  many  coun¬ 
tries.'®’*^’®^ 

3.  Iodine 

Like  iron,  iodine  belongs  to  the 
“trace-element"  group  Daily 
amounts  of  015  to  0  30  mg.  are 
sufficient  to  cover  the  iodine  re¬ 
quirement  of  adults.'®’®®  These 
small  amounts  are  normally 
taken  in  drinking  water  and  in 
food. 

In  areas  where  the  soil  and  water 
have  a  jx>or  iodine  content,  a 
great  number  of  people  suffer 
from  goitre,  a  disease  characteris¬ 
tic  of  iodine  deficiency  which  is 
caused  by  hypofunction  of  the 
thyroid  gland.  This  functional 
disturbance  can  have  far-reaching 
effects  on  the  entire  body;  the  in¬ 
evitable  result  is  a  retardation  of 
both  mental  and  physical  devel¬ 
opment.®® 

In  1949,  the  “  Expert  Com¬ 
mittee  on  Nutrition  "  of  the  World 
Health  Organisation  (FAO  WHO) 
found  an  alarming  number  of 
cases  of  endemic  goitre  preva¬ 
lent  in  many  countries.®®  A 
justifiable  demand  for  a  general 
increase  in  the  supply  of  iodine  in 
food  follows  from  this,  particu¬ 
larly  in  such  areas  where  the 
iodine-content  of  drinking  water 
is  insufficient.'®’®®’®^ 


4.  Fluorine 

Under  normal  conditions,  it  is 
not  known  whether  fluorine  is 
necessary  in  the  formation  of 
bones  and  teeth.  Taken  in  cer¬ 
tain  minimum  amounts,  it  un¬ 
doubtedly  increases  resistance  to 
chemical  irritants  by  the  develop¬ 
ment  of  resistant  fluorineapatite 
in  teeth;  but  it  is  too  early  to 
determine  a  fixed  requirement  for 
fluorine. 

The  possibility  of  prophylaxis 
against  caries  by  an  increase  in 
the  fluorine  intake — as  already 
demonstrated  in  the  United  States 
— has  led  to  a  demand,  in  many 
countries,  for  an  increase  in 
fluorine-intake  in  food.®"’®® 


PR0TEI\S 

A  certain  proportion  of  food 
must  be  taken  in  the  form  of  pro¬ 
tein,  and  this  cannot  be  replaced 
either  by  fats  or  by  carbo¬ 
hydrates;  the  desirable  daily 
amount  of  protein  is  i  gm.  per 
kg.  of  body  weight,®^  which  corre¬ 
sponds  to  an  average  daily  intake 
of  70  gm.^  At  least  40%  of  this 
intake  should  be  in  the  form  of 
animal  protein.  A  higher  percent¬ 
age  of  animal  protein  intake  is 
desirable  for  intensive  mental 
exertion,  for  children  and  for  the 
aged.®  Strenuous  physical  exer¬ 
tion,  convalescence,  pregnancy 
and  lactation  also  call  for  an  in¬ 
crease  over  the  normal  protein  in¬ 
take.®  The  biological  value  of 
a  protein  is  closely  associated 
with  its  content  of  the  essential 
amino  acids.  These  essential  pro¬ 
tein  elements  must,  of  necessity, 
be  consumed  in  food ;  though  they 
are  urgently  needed  by  the 
human  organism;  it  cannot  syn¬ 
thesise  them  itself.  All  of  these 
essential  amino  acids  must,  in 
certain  minimum  amounts  and  in 
certain  proportions,  be  taken  in 
food;  an  insufficient  supply  of 
any  one  of  them  leads  to  char¬ 
acteristic  deficiency  symptoms.®" 
It  is  understandable  therefore  that 
protein-deficiency  symptoms  can 
have  various  origins:  the  cause 
may  lie  in  a  generally  inadequate 
supply  of  protein;  or,  even  when 
the  supply  of  protein  is  adequate, 
deficiency  symptoms  may  appear 
because  of  poor  protein  quality — 
such  as  a  specific  deficiency  in 
only  one  of  the  essential  amino 
acids.  The  inadequate  supply  of 
protein,  or  deficiencies  of  high- 
value  protein,  is  an  international 
problem  of  concern  to  many  coun¬ 
tries  in  the  Far  East,  Africa, 
North  and  South  America,  as  well 
as  in  Europe.®'  The  worst  years 
of  gross  deficiency  are  past  in 
Germany,  but  during  the  war  the 
daily  average  intake  was  only  33- 
50  gm.,  or  5i%-77%  of  the  re¬ 
commended  level."  However,  new 
surveys  covering  the  provision  of 
protein  have  disclosed  that,  even 
today,  a  considerable  proportion 
of  the  population — according  to 
1951  reports,  8-3  millions  in  the 
German  Federal  Republic — are 


suffering  from  protein  deficiency.®® 
The  average  daily  protein  intake 
of  this  section  of  the  population  is 
given  as  57  gm.,  of  which  only  12 
gm.  is  in  the  form  of  high-value 
animal  protein.  Household  sur¬ 
veys  taken  in  Berlin  in  1950  dis¬ 
closed  an  average  protein  intake 
of  63  gm.  daily,  which  consisted 
of  28  gm.  of  animal  protein  and 
35  gm.  of  vegetable  protein.®®’®' 
Usually,  the  minimum  require¬ 
ment  is  reached  with  this  intake, 
but  a  protein  intake  which  is  on 
the  borderline  of  requirement  can 
cause  serious  j)athological  de¬ 
ficiencies  and  should  be  avoided: 
for  example,  a  reduction  in  the 
activity  of  many  enzymes  is  par¬ 
ticularly  to  be  feared  because  it 
results  in  disturbances  of  inter¬ 
mediary  metabolism.®"  The  need 
for  an  improvement  in  the  pro¬ 
vision  of  protein  follows  from  this 
fact  alone.  The  intake  of  protein, 
large  enough  in  quantity  and  in 
proper  balance  is  the  absolute 
prerequisite  for  the  efficient  per¬ 
formance  of  all  the  vital  func¬ 
tions.®" 
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Success  Milh  )leal  Products 

{Concluded  from  page  285) 

available  for  gas,  oil,  electricity, 
or  solid  fuel  heating.  A  range  of 
general  purpose  ovens  is  also 
available  in  single  or  double  deck 
units.  A  feature  of  these  ovens  is 
that  they  can  be  dismantled  into 
composite  sections  for  transporta¬ 
tion  and  quickly  and  easily  re¬ 
assembled.  Box  section  stands  are 
supplied  to  raise  the  ovens  to  a 
convenient  working  height,  and 
cupboards  and  provers  can  be 
built  into  the  stands  at  the  time  of 
manufacture. 

Refrigeration 

A  range  of  refrigerated  equip¬ 
ment  for  the  meat  trade  is  made 
by  the  Pressed  Steel  Company, 
Ltd.  Their  Prestcold  equipment 
includes  a  useful  two-in-one  cold 
room  which  has  one  compartment 
of  550  cu.  ft.  capacity  at  15° F. 
for  the  storage  of  frozen  meat  and 
one  of  580  cu.  ft.  capacity  at  37°F. 
for  general  storage.  Coldrooms 
for  the  bulk  storage  of  meat  poul¬ 
try,  bacon,  etc.,  are  available  in  a 
wide  range  of  sizes  from  50  cu.  ft. 
upwards.  All  temp)erature  ranges 
required  for  meat  products  can  be 
provided  and  correct  temperature 
is  maintained  by  automatic  con¬ 
trol. 

Prestcold  also  provide  a  wide 
range  of  refrigerators  and  refriger¬ 
ated  sales  cases  suitable  for  the 
storage  and  display  of  meat  pro¬ 
ducts. 


►  Lenderink  and  Co.  N.V.,  of  Schie¬ 
dam,  Holland,  have  published  the  9th 
edition  of  their  booklet  on  Hyfoania. 
This  is  described  as  a  whipping  agent 
prepared  from  pure  casein  by  con¬ 
trolled  hydrolysis.  The  makers  recom¬ 
mend  its  use  in  a  wide  variety  of 
articles  to  aerate  and  modify  the  tex¬ 
ture.  The  booklet  contains  a  large 
variety  of  recipes  which  should  prove 
to  be  of  interest  to  the  confectioner. 


Polyphosphates 

(Concluded  from  page  289) 

limits  to  the  proportions  of  fat,  as 
we  recommend,  we  do  not  con¬ 
sider  it  necessary  to  ban  their 
use.”  In  point  of  fact,  the  Min¬ 
ister  of  Food  has  not  implemented 
the  recommendations  of  this  Re¬ 
port  and  no  standards  of  composi¬ 
tion  for  sausages  exist.  It  is 
clear,  however,  that  the  Food 
Standards  Committee  sees  no 
objection  to  the  legitimate  use  of 
phosphates.  Their  concern  for  the 
protection  of  the  consumer  is  at 
least  partly  covered  by  the  fact 
that  phosphates  will  not  compen¬ 
sate  for  deficiencies  in  quality  due 
to  the  use  of  inferior  raw  materials. 
In  fact,  the  polyphosphate  |K)sition 
may  almost  be  summarised  by 
saying  that  they  may  make  a 
good  product  better,  but  they 
cannot  make  a  bad  product  good. 
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y  The  Right  Way  to  Package  Biscuits 
is  the  title  of  a  booklet  published  by 
British  Celloj)hane,  Ltd.  The  Ixxjklet 
emphasises  that  g<K)d  packaging  is  just 
as  essential  as  quality,  price  and  an 
effective  brand  name.  The  properties 
of  MXXT  400/35,  a  new  tyjw*  of  Cello¬ 
phane,  are  described  and  a  range  of 
packs  which  combine  product  protec¬ 
tion  with  sales  appeal  is  illustrated. 

►  The  Cambridge  Instrument  Co., 
Ltd.,  have  published  a  booklet  giving 
information  on  their  thermographs  and 
index  thermometers.  These  have  mer- 
cury-in-steel  systems  and  are  intended 
for  use  in  the  temperature  range  from 
—  20°  to  i,oooOF.  or  —30°  to  6<x}°C. 
These  instruments  are  designed  to  give 
high  accuracy  and  long  life  under  in¬ 
dustrial  conditions.  Models  are  avail¬ 
able  for  all  classes  of  work  appropriate 
to  raercury-in-steel  systems. 


Comprehensive  Approach  to 
Food  Problems 

This  unassuming  work* — a  trea¬ 
tise  rather  than  a  book,  a  thesis 
rather  than  a  commercial  venture 
— has  been  deservedly  sjxjnsored 
by  the  International  Committee  of 
Agricultural  Industries.  Deser¬ 
vedly  because  it  has  been  written 
by  a  leading  bTench  exj)ert,  viz. 
the  Director  of  Research  of  the 
French  School  for  Agricultural  and 
Food  Industries,  who  has  an 
important  point  to  make. 

Having  first  reviewed  the  enor¬ 
mous  technical  progress  in  the 
various  branches  of  these  indus¬ 
tries  in  modern  times,  the  author 
insists  that,  because  of  their 
common  biological  purpose,  these 
industries  should  be  regarded  as 
a  single  entity  rather  than  as  a 
group  of  different  industries  work¬ 
ing  more  or  less  in  isolation  from 
each  other.  He  emphasises  this 
point  by  an  excursion  into  certain 
scientific  and  technological  aspects 
common  to  these  industries,  and 
pleads  for  much  closer  collabora¬ 
tion  between  them  in  such  matters 
as  dissemination  of  knowledge, 
research,  documentation,  tech¬ 
nology,  etc. 

Though  all  the  constituent 
branches  of  the  f(X)d  industry 
would  of  course  retain  their  inde¬ 
pendence,  they  also  stand  to  gain 
much  from  the  mutual  acknow¬ 
ledgement  of  a  certain  measure  of 
”  interdependence,”  as  advocated 
by  the  author  of  this  l>ook. 

A  thesis  of  this  kind  is  of  course 
inherently  controversial  and  is 
likely  to  call  forth  a  good  deal  of 
criticism,  especially  from  those 
who  may  doubt  the  practical  value 
of  closer  integration  between  in¬ 
dustrial  branches  which,  in  some 
cases,  have  widely  divergent  in¬ 
terests.  But  in  spite  of  (or  is  it 
“because  of”?)  this  contro¬ 
versial  aspect,  the  book  is  stimu¬ 
lating  to  read  and  will  be  wel¬ 
comed  by  those  who  prefer  to  take 
the  bird’s  eye  view  of  problems. 

E.  Rockwell 

*  Unite  Pregres  Technufue  et  Produc¬ 
tivity  dans  L’s  Industries  Agricoles  et 
.Alimentaires.  By  R.  Bouswr.  Commis¬ 
sion  Int<  rnationalc  d«‘s  Industries  Agri¬ 
coles,  Paris.  Pp.  124. 
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Advances  in  Food  Technology 


MEAT  PRODUCTS 

Bacterial  Action  in  Raw 
Sausage 

As  a  rule,  the  bacterial  flora 
quantitatively  predominating  in 
dry  sausages  is  that  of  the  Lacto- 
bacteriaceae.  Faulty  as  well  as  un¬ 
objectionable  dry  sausages  often 
show  the  same  species  of  Lacto¬ 
bacillus  or  Streptococcus.  There 
is  good  reason  to  assume  that  cer¬ 
tain  species  or  strains  of  these 
genera  are  able  to  influence  the 
development  of  colour  and  flavour 
in  dry  sausage,  either  directly 
through  destruction  of  the  muscle 
pigment,  or  through  nitrate  and 
nitrite  reduction,  or  indirectly 
through  affecting  the  acidification 
process.  According  to  investiga¬ 
tions  carried  out  on  numerous  de¬ 
fective  dry  sausages,  it  is  highly 
|)robable  that  most  discolorations 
in  dry  sausages  are  caused  by 
Lactobacilli.  Such  discolorations 
are  favoured  by  excessive  sugar 
content  and  high  ripening  tem¬ 
peratures  in  conjunction  with  in¬ 
adequate  drying  and  smoking. — 
K.  Coretti,  Die  Fleischwirtschaft. 
1958,  10,  218. 

POULTRY 

Penicillin- Fed  Chickens 

The  German  F'ederal  Meat  Insti¬ 
tute  at  Kulmbach  has  carried  out 
experiments  with  the  admixture  of 
penicillin  to  chicken  feed.  It  was 
found  that,  under  otherwise  equal 
conditions,  the  live  and  dead 
weights  of  the  pencillin-fed  chick¬ 
ens  were  higher,  and  that  their 
meat  was  more  juicy  and  tender 
and  showed  a  better  flavour.  The 
breast  muscles  of  penicillin-fed 
chickens  showed  a  better  water¬ 
binding  capacity.  But,  with  the 
exception  of  the  leg  muscles  which 
were  richer  in  fat,  there  was  no 
significant  difference  in  the  chemi¬ 
cal  com{x>sition  of  the  muscles. 
The  /)H  value  was  generally  lower 
by  0-2  units  with  penicillin-fed  ani¬ 
mals. — R .  Grau  and  H .  Reuter,  Die 
Fleischwirtschaft ,  1958,  10,  255- 


bakery  PRODUCTS 
Use  of  the  Chopin  Alveograph 

It  has  not  been  possible,  so  far, 
to  establish  a  sufficiently  reliable 
correlation  between  the  baking 
value  of  flour  obtained  with  the 
Chopin  alveograph  and  the  loaf 
volume  of  the  bread.  In  the  ex¬ 
perience  of  the  Cereals  Division  of 
the  Dutch  Food  Research  Insti¬ 
tute,  VV’ageningen,  the  uncertainty 
of  predicting  the  loaf  volume  from 
flour  samples  is  of  the  order  of  750 
to  1,000  millilitres  per  kilogram  of 
flour.  Better  results  can  be  ob¬ 
tained  in  respect  of  the  mean  value 
of  a  series  of  samples. — A.  H. 
Bloksma,  Industries  Alimentaires 
et  Agricoles,  1957,  74,  653. 

FREEZING 

Poultry  Frozen  in  Air 

Studies  have  been  carried  out  by 
the  National  Research  Council  in 
Ottawa  into  the  freezing  rate  and 
the  appearance  of  eviscerated 
poultry  frozen  in  air.  For  the  ex¬ 
periments  use  was  made  of  a  small 
wind  tunnel  located  in  a  cold  room 
which  could  be  held  at  the  re¬ 
quired  temperature.  A  somewhat 
larger  tunnel  was  used  to  freeze 
birds  in  cardboard  boxes.  The 
birds  (or  boxes)  were  placed  on  a 
coarse  wire  screen  to  allow  air 
movement  over  all  surfaces. 

Tests  were  made  with  white¬ 
skinned  grade  A  birds  scalded  at 
i28°F'.-i3o°F.,  eviscerated  and 
vacuum  packed  (Cry-O-Vac).  Air 
temperatures  varied  between 
+  io°F.  and  -iio°F.  and  air 
velocities  between  o  and  1,900 
f.p.m. 

It  was  concluded  that  over  the 
range  tested  air  velocity  had  al¬ 
most  as  much  effect  as  tempera¬ 
ture  on  freezing  time  and  appear¬ 
ance.  Freezing  times  decreased 
and  the  sui  faces  of  the  birds  be¬ 
came  more  uniform  and  lighter  as 
the  air  velocity  rose  from  o  to 
600-800  f.p.m.  Changes  were 


slower  up  to  1200-1500  f.p.m. 
and  almost  negligible  thereafter. 

Surface  appearance  depended 
directly  upon  the  time  taken  to 
freeze  the  skin.  Bird  size  did  not 
effect  the  time  taken  to  freeze  the 
skin,  but  only  affected  the  total 
freezing  time. 

Boxing  of  birds  prior  to  freezing 
resulted  in  darker  non-uniform 
appearances  and  longer  freezing 
times.  The  appearances  were 
more  uniform  and  lighter  as  the 
ventilation  increased.  Suitable 
ventilating  and  spacing  resulted  in 
products  approaching  the  appear¬ 
ance  of  birds  frozen  on  open 
shelves.  It  was  found  that  the 
effect  of  decreasing  the  air  tem¬ 
perature  was  similar  to  that  of  in¬ 
creasing  the  air  velocity.  Freez¬ 
ing  time  and  surface  appearance 
were  marked  down  to  —  4o°F. 
but  only  slight  after  — 60° F. — 
L.  van  den  Bergh  and  C.  P. 
Lentz,  Food  Technol.,  1958, 

12  (4).  183- 

analysis 

Determination  of  Copper  in 
Gelatine 

Some  newer  methods  for  the  de¬ 
termination  of  traces  of  copper 
have  been  applied  to  gelatin  and 
the  results  compared  with  those 
obtained  with  the  procedures  in 
common  use. 

It  was  concluded  from  the 
studies  that  2 :  2'-Dioquinolyl  and 
neocuproine  are  equivalent  in  most 
respects  except  for  the  stability  of 
the  reagent.  The  stabilities  of  the 
complexes  to  light  favour  these  re¬ 
agents,  simplicity,  sensitivity  and 
economy  favour  biscyclohexanone 
oxalydihydrazone.  All  these  re¬ 
agents  have  advantages  over 
sodium  diethyldithiocarbamate. 
The  polarographic  method  is  de¬ 
scribed  as  being  simple  and  con¬ 
venient,  although  not  generally  so 
attractive  as  a  colorimetric  method. 
— G.  Russell  and  P.  J.  Hart,  The 
Analyst,  1958,  83,  202. 
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Machinery  and  Eqnipment 


DRUM  STORAGE  UNITS 

Steel  drums  may  be  stacked  up  to 
five  tiers  high  by  using  the  Powell 
drum  storage  unit  and  a  fork  lift  truck. 
Each  drum  is  securely  cradled  and  the 
forks  are  always  safely  positioned 
under  the  load  during  stacking  opera¬ 
tions. 

The  units  are  of  tubular  steel  and 
may  be  easily  carried  by  one  man. 
Each  unit  holds  two  drums  and  it  is 
stated  that  no  permanent  fixtures  are 
required  to  enable  drums  to  be  stored 
neatly  and  safely.  The  danger  from 
slipping  as  in  pyramid  stacking  is 
believed  to  be  eliminated. 

COKE-FIRED  BOILER 

A  coke-fired  boiler  which  is  already 
in  wide-spread  use  on  the  Continent 
is  being  introduced  to  this  country  by 
Newton  Chambers  and  Co.,  Ltd.,  who 
have  entered  into  an  agreement  with 
the  makers.  It  will  be  known  here 
as  the  Redfyre  Emma. 

The  boiler  incorporates  a  secondary 
chamber  which  is  in  effect  a  gas  pro¬ 
ducer  as  well  as  a  boiler.  Consequently 
it  is  claimed  for  the  boiler  that  it  has 
a  thermal  efficiency  of  85-90%,  which 
it  is  pointed  out,  is  higher  than  that 
of  the  ordinary  boiler. 

Boilers  installed  on  the  Continent 
are  stated  to  range  from  single  units 


These  tubular  steel  units,  made  by 
Powell  and  Co.,  will  each  hold  2  drums. 


of  250,000  B.Th.U.  an  hr.  to  multiple 
units  of  30  million  B.Th.U.  output  an 
hr. 

The  boiler  bums  many  varieties  of 
coke  including  the  large  size  which  is 
said  to  be  in  more  than  ample  supply 
from  British  gas  undertakings.  The 
coke  for  the  boiler  is  stored  in  a  large 
hopper  and  is  fed  by  gravity  into  the 
fire  zone  through  which  primary  air 
is  passed  horizontally.  The  ga.s  pro¬ 
duced  passes  into  a  combustion  cham¬ 
ber  into  which  preheated  secondary  air 
is  admitted,  ensuring  complete  com¬ 
bustion.  From  there  the  products  of 
combustion  pass  through  a  heat  ex¬ 
changer  on  their  way  to  the  chimney. 

It  is  stated  that  automatic  tempera¬ 
ture  control  operates  within  close 
limits  and  the  boiler  can  be  raised  from 
lew  load  to  full  load  in  a  short  time. 
The  mechanical  clinkering  device  is 
operated  by  a  lever  at  the  side  of  the 
furnace.  It  will  operate  for  8  hr. 
under  full  load  conditions,  for  18-zo 
hr.  at  half  load  and  up  to  48  hr.  on 
low  load  conditions,  without  sup<*r- 
vision.  The  boiler  is  compact,  and 
can  be  sited  at  ground  level,  in  a  cellar 
or  existing  boiler  houses. 

WATER  TREATMENT  CONTROL 

A  testing  kit  has  been  prorluced  by 
Albright  and  Wilson  (Mfg.),  Ltd., 
that  enables  control  tests  to  be  made 
easily  and  quickly  on  different  ty|K*s 
of  water.  The  results  obtaiiu'd  using 
this  kit  are  said  to  be  adequate  for 
the  great  majority  of  water  treatment 
control  purposes,  although  slightly  less 
accurate  than  those  obtainable  under 
controlled  laboratory  conditions. 

The  kit  may  be  used  for  the  control 
of  water  treatment  for  steam  boilers, 
including  those  where  phosphate  con¬ 
ditioning  is  employed,  as  well  as  for 
checking  water  softener  efficiency  and 
testing  water  in  re-circulated  cooling 
water  systems. 

Raw  and  softened  waters  can  b<* 
tested  for  total  hardness,  alkalinity  to 
phenolphthalein  and  methyl  orange, 
and  chloride  concentration.  Boiler 
water  tests  include  total  and  caustic 
alkalinity,  chloride  and  phosphate 
concentrations. 

Phosphate  conditioning  to  prevent 
scale  in  boilers  relies  on  the  mainten¬ 
ance  of  an  adequate  caustic  alkalinity 
and  reserve  of  phosphate  in  the  boiler 
water.  With  this  new  kit,  boiler 
water  testing  can  be  carried  out  regu¬ 
larly  and  efficiently  by  boiler  house 
personnel  according  to  the  makers. 

The  kit  includes  all  neces.sary  ap¬ 
paratus,  together  with  polythene  bot¬ 
tles  containing  reagents. 


The  Dallow  Lambert  patented  Dust- 
master  sack-tipping  unit. 


SACK  TIPPING  UNIT 

The  problem  of  tipping  sacks  with¬ 
out  causing  a  cloud  of  dust  to  arise  has 
been  tackled  by  Dallow  Lambert  and 
Co.,  Ltd.,  and  the  result  is  the  Dust- 
master  sack  tipping  unit. 

'I'he  unit  is  designed  to  be  placed 
over  a  hopper  or  conveyor,  or  wherever 
it  is  needed.  A  fabric  filter  in  the  unit 
provides  100  scj.  ft.  of  filtration  area. 
A  fan  directly  driven  by  a  2  h.p. 
motor  induces  a  steady  flow  of  air 
through  the  counter-balanced  door  as 
the  operator  tips  a  sack  into  the 
hopper  below.  Collective  efficiency  is 
stated  to  be  almost  iot)%  and  the 
hinged  door  closes  automatically  as  the 
sack  is  withdrawn. 

The  filter  is  periorlically  shaken  to 
dislodge  the  accumulated  dust  which  is 
returned  to  the  system.  The  operation 
of  the  mechanism  for  carrying  this  out 
may  be  either  manual  or  actuated  by  a 
fractional  h.p.  motor,  controlled  by  an 
electronic  timer  .si*t  to  work  at  pre¬ 
determined  intervals. 

VACUUM  VALVE 

A  new  vacuum  valve,  the  Mancuna- 
Dustex,  has  been  developed  by  Man¬ 
cuna  Enginet'ring,  Ltd.,  for  use  with 
dust  collector  hoppers  and  bin  dis¬ 
charges.  The  valve  opt-rates  on  a 
simple  vacuum  principle,  the  seal  be¬ 
ing  maintained  by  negative  pressure 
within  the  valve  that  collapses  the 
specially  formed  flexible  slet?ve.  The 
weight  of  collc*cted  material  forces  it 
through  the  sleeve  at  a  constant  rate 
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The  type  13FA  direct  mounted  liquid 
level  transmitter  made  by  Foxboro* 
Yoxall,  Ltd. 

of  How.  No  power  is  required,  as  the 
valve  functions  automatically,  and  as 
there  arc  no  moving  parts  to  wear  out 
and  cause  leakage,  no  maintenance  is 
necessary.  Because  of  these  advant¬ 
ages  and  the  absolute  seal  provided, 
the  makers  believe  that  the  valve  will 
rapidly  replace  those  of  the  mechani¬ 
cal  type  now  in  use. 

The  Neoprene  sleeve  of  the  valve  is 
claimed  to  be  resistant  to  most  chemi¬ 
cals  and  to  1m-  capable  of  withstand¬ 
ing  tempt-ratures  up  to  35o®F.  Sleeves 
can  be  replaced  (juickly  and  easily  if 
neces.sary. 

LIQUID  LEVEL  TRANSMITTER 

Foxboro- Yoxall,  Ltd.,  have  recently 
added  a  new  instrument  known  as  the 
Tyjx-  13FA  to  their  range  of  pneumatic 
transmitters.  It  is  a  direct-mounted 
liquid  level  transmitter  which  uses  the 
13A  force  balance  design  to  measure 
li(|uid  level  in  ojM^n  or  closed  vessels.  It 
transmits  an  output  air  signal  to  stan¬ 
dard  3-15  p.s.i.  receiver  recorders  and 
controllers  which  may  be  liKally  or  re¬ 
motely  mounted.  The  sensing  dia¬ 
phragm  is  Hange  mounted  to  the  side 
of  the  tank.  The  13FA  is  thus  said  to 
be  particularly  suited  for  the  measure¬ 
ment  of  difficult  fluids  of  the  viscous 
and  slurry  types. 

The  instrument  operates  on  open  or 
closed  vessel  applications.  In  open 
vessel  measurement  only  the  high  pres¬ 
sure  side  of  the  pressure  measuring  dia¬ 
phragm  and  the  raise<l  serrated  face  of 
the  cell  flange  are  in  contact  with  the 
process  fluid.  The  low  pressure  side  of 
the  diaphragm  is  vented  to  atmo¬ 
sphere.  For  closed  vessel  measure¬ 
ment  only  an  equalising  leg  is  required. 
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The  IMancuna-Dustex  valve  for  use  on 
dust  collector  hoppers  and  bin  dis¬ 
charges. 

If  a  ■'  wet  leg  ”  is  used  an  adjustable 
range  suppres.sor  attachment  is  em¬ 
ployed  to  give  forward  reading 
measurment  ami  to  correct  for  ”  cold 
leg”  conditions. 

The  instrument  may  1m-  used  under 
the  most  arduous  corrosion  conditions 
and  to  this  end  is  supplied  in  three 
different  forms. 

I'he  twin-diaphragm  measuring  ele¬ 
ment,  li()uid  tilled  and  with  a  solid 
stainless  steel  core,  is  completely  pro- 
tect«-d  against  accklental  overrange.  It 
covers  the  full  range  of  the  instrument 
— 0-20  to  0-850  in.  of  water.  The  range 
may  Im-  changed  by  moving  a  wheel  up 
or  down  a  rtnl  fitted  with  a  calibrated 
range  scale.  The  instrument  is  suit¬ 
able  for  u.se  on  pre-sures  up  to  the  rat¬ 
ing  A.S.A.  300  at  350®  maximum  vessel 
temperature. 

SILK  SCREEN  PRINTING  MACHINE 

The  new  j-lVay  machine  made  by 
Dawson  Bros.,  Ltd.,  is  claimed  to  be 
the  only  silkscreen  printing  machine 
which  will  print  three  different  ways 
in  one  unit.  It  is  able  to  print  on 
rouml  or  tapt-red  objects  such  as  lx)t- 
tles,  etc.,  sejuare  tins  and  b«)xes  and 
flat  surfivees  such  as  showcards.  In 
round  printing  the  screen  moves  back¬ 
wards  and  forwards  over  the  objects 
being  printed  while  the  squeegee  re¬ 
mains  stationary  lightly  touching  the 
screen.  In  the  other  ways  the  squeegee 
moves  backwards  and  forwards,  press¬ 
ing  lightly  on  the  stationary  screen. 
The  mechanical  arrangement  provid¬ 
ing  this  motion  is  prott-cted  by  British 
and  foreign  patents. 

Adjustment  from  one  process  to  an¬ 
other  does  not  take  long,  and  it  is 


The  Dawson  3-Way  screen  process 
printing  machine  is  easily  adapted  to 
print  on  almost  any  shape  of  object. 

pointed  out  that  single  or  multi  colours 
can  be  printed  on  almost  any  kind  of 
material. 

The  silk  screen  can  be  either  stencil 
cut  or  photographically  prepared;  both 
methtxis  are  stated  to  give  good  re- 
pnxluction. 

EVAPORATOR 

A  I  in.  Standard  Climbing  Film 
Evaporator  which  can  be  used  as  a 
production  unit,  pilot  plant,  or  as  a 
demonstration  mtxlel  for  instructional 
purposes  was  recently  demonstrated 
by  Q.V.F.,  Ltd.  It  is  constructed  in 
lx)rosilicate  glass  which  it  is  believed 
remains  unaffected  by  practically  all 
chemicals. 

The  makers  point  out  that  the 
design,  which  hiis  been  developed  over 
a  number  of  years,  has  been  used  suc¬ 
cessfully  on  antibiotics,  fruit  juices, 
milk,  and  a  wide  range  of  synthetic 
organic  chemicals. 

JAR  WASHER  AND  DRYER 

A  machine  of  rotary  design  for  wash¬ 
ing  and  drying  60  confectionery  jars 
per  hr.  has  been  produced  by  Dawson 
Bros.,  Ltd.  Although  the  machine  is 
intended  primarily  for  the  small  pro¬ 
ducer,  it  may  also  be  used  as  a  sup¬ 
plement  to  existing  machinery  by  the 
larger  producer.  The  machine  re¬ 
quires  only  22  sq.  ft.  of  fl(X)r  space. 

Jars  are  placed  neck  downwards  in 
the  machine  in  individual  cradles 
mounted  on  a  rotary  chain  conveyor. 
The  jars  are  first  subjected  to  a  deter¬ 
gent  wash  at  i45-i6o®F.  which  is 
delivered  through  spray  jets.  Before 
the  wiish  is  recirculated  through  the 
tank  it  is  filtered  to  remove  any 

• 
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The  Therniascrew  may  be  fitted  for 
vacuum  drying  and  evaporating  or 
with  a  supplementary  area  for  dry 
heating  or  cooling.  It  is  suitable  for 
multipass  opiTation  and  may  Ih*  con¬ 
structed  of  steel  or  stainless  steel. 


contactor-type  double-pole  changeover 
relay  with  Elkonite-iaced  contacts 
gives  a  longer  contact  life  and  greater 
flexibility  in  action.  A  trigger  circuit 
gives  snap  action  even  with  slow  capa¬ 
citance  change.  A  separate  signal- 
station  unit  has  eliminated  the  over¬ 
heating  problem  and  allows  unre¬ 
stricted  siting. 

Sensitivities  of  greater  than  i-o  pf 
can  be  achieved  subject  to  variations 
of  not  more  than  ±0.25  pf  with  mains 
variations  of  -1-5  to  —  7i%  and  not 
more  than  ±  i  pf  with  a  tempiTature 
variation  of  ±2o®F.  from  a  f>8“F. 
datum  figure. 


HANDLING  AIDS 

Several  new  appliances  for  mechani¬ 
cal  handling  have  been  introduced  by 
VV'essex  Industries  (Poole),  Ltd. 

The  largest  of  these  is  the  Wessex 
lo-ton  electrically  ojjerated  tractor 
which  is  of  fairly  compact  size  and  is 
s;iid  to  be  very  manoeuvrable. 

Two  other  machines  made  by  the 
same  firm,  both  of  w'hich  can  carry 
30  cwt.,  are  the  heavy-duty  reach 
truck  and  the  general  purpose  truck. 
Both  are  electrically  powered.  The 
reach  fork  truck  is  suitable  for  carry¬ 
ing  48  in.  pallets  and  has  a  tilting  mast 
and  a  full  free  lift. 

The  firm  also  produces  a  small  elec¬ 
tric  power  unit,  which  has  been  fitted 
to  a  pedestrian-controlled,  10-cwt. 
pallet  truck. 


The  Hunter  Universal  Truck  is  seen 
here  fitted  with  a  roller  table. 


residue.  This  is  done  by  means  of 
filter  iiaskets  which  may  be  removed 
from  the  outside  of  the  machine  for 
cleaning. 

After  the  wash  the  jars  are  sprayed 
inside  and  out  with  fresh  water  at  a 
temperature  of  i8q-iQO°F.  This  both 
sterilises  the  jars  and  tempers  them 
for  the  drying  treatment  which  follows. 

The  drying  section  is  heated  by  a 
flameless  radiant  gas  burner  which 
dries  off  all  trace  of  the  rinse  water, 
the  jars  emerging  ready  for  u.se. 


AUTOMATIC  VENDING 

Fisher  and  Ludlow,  Ltd.,  have  en- 
tere*d  the  vending  field  with  stainU'SS 
steel  containers  for  pre-mixed  drinks, 
syrups  and  similar  commodities. 

Pre-mixed  drinks  are  stored  in  steel 
containers  for  use  as  disjM-nsers  behind 
the  service  counter  or  for  automatic 
dispensing  by  coin.  Their  quality  is 
thus  controlled  from  the  filling  plant 
to  the  customer.  The  cylinders  are 
connected  by  links  to  a  CO,  gas 
cylinder.  The  conmctions  lietween 
Industrial  remote  level  controller  for  the  pre-mix  containers  are  (|uick  act- 
dual  level  applications.  It  is  made  by  ing  to  enable  rapid  change  from  the 
J.  Edward  Hall  (Elec.  Eng.),  Ltd.  empty  containers  to  full  ones  without 

spilling. 

Consistency  of  operation  from  one 
instrument  to  another  is  guaranteed. 

The  instrument  can  l)e  supplied  for  - - 

single  and  dual  level  applications.  ^  ^ 

voltage  ranges  i(ki-I25,  zixi-zso  ami  ,  '  ^  *  it 

360-450  V.,  cycle  range  40-60.  Three  - 
voltiige  tappings  are  incorporated  for 

to  lx*  .selected.  \ 


FACTORY  MAINTENANCE 
TROLLEY 

A  hydraulic  truck  with  interchange¬ 
able  top  platforms  is  being  made  by 
G.  Hunter  (London),  Ltd.  The  truck 
is  available  in  3  capacities:  550  lb., 
^  ton  and  i  ton.  Standard  models 
have  an  effective  lift  of  27I  in.,  a 
lowered  height  of  8j  in.,  and  a  width 
of  19^  in. 

The  low-built  chassis  is  fitted  with 
2  fixed  wheels  and  2  swivel  castors. 
The  hydraulic  system  is  operated  with 
a  pivoting  foot  lever  that  may  be 
operated  from  either  side  of  the  truck. 
The  self-locking  release  valve  may  also 
be  operated  from  either  side  of  the 
truck  and  gives  a  controlled  lowering 
speed. 

In  the  standard  type  lift  truck,  the 
lift  platform  may  be  swivelled  through 
360®  and  moved  laterally  a  maximum 
of  6  in.  to  either  side  on  a  swing  arm. 
It  may  be  locked  in  a  straight  posi¬ 
tion.  Extensions  for  higher  lifts  are 
available. 


MOTOR  STARTER  < 


HEAT  EXCHANGER 

A  heat  exchanger  designed  for  cfKik- 
ing,  cooling,  drying,  or  heating  fruit 
and  vegetables  has  Ix-eii  introduced  by 
George  Scott  and  Son  (London),  Ltd.  It 
is  called  the  Scott-Rietz  Therniascrew 
{TJ  8)  and  it  comsists  of  a  hollow  screw 
mounted  on  a  hollow  shaft  rotating  at 
slow  speeds  in  a  jacketed  trough  or 
pijx;.  The  heating  or  cooling  medium 
is  circulated  through  the  hollow  por¬ 
tions,  while  the  material  passes  through 
in  contact  with  both  jacketed  trough 
and  screw. 

In  batch  operations,  the  unit  func¬ 
tions  as  a  jacketed  kettle  or  ribbon 
mixer  with  a  hifllow  single  or  double 
screw  rotor,  the  construction  of  which 
is  said  to  give  a  maximum  heat  trans¬ 
fer  surface. 


REMOTE  LEVEL  CONTROLLER 

A  capacitance  type  of  level  con¬ 
troller  which  can  be  operated  at  a  dis¬ 
tance  of  3,000  ft.  is  now  being  pro¬ 
duced  by  J.  Edward  Hall  (Elec.  En¬ 
gineers),  Ltd.  Known  as  the  Proxi- 
con  Mark  III,  it  is  intended  for  con¬ 
trolling  the  level  of  any  liquid  or  free- 
flowing  solid  without  necessitating 
direct  contact  with  the  material. 

The  instrument,  which  has  no  direct 
moving  parts  in  the  container,  has 
tapped  electrode  terminals  which  can 
lie  extended  to  3,orx)  ft.  using  stan¬ 
dard  types  of  cable.  The  makers  say 
that  the  incorporation  of  heavy  duty 


These  stainless  steel  containers  to¬ 
gether  with  the  CO,  gas  cylinder  are 
used  for  dispensing  pre-mixed  drink.s. 
They  are  made  by  Fisher  and  Ludlow. 
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News  Digest 


New  Extension  to  Palra  House 


Following  thi‘  official  opening  of  the 
new  extension  to  Patra  House  by 
Sir  Denis  Truscott,  T.D.,  Lord  Mayor 
of  London,  on  Wednesday,  June  ii, 
the  printing  and  packaging  labora¬ 
tories  were  ojhmi  to  visitors.  Open 
days  were  also  held  on  June  12  and  13. 

The  new  building,  which  occupies 
approximately  7,(xx)  sq.  ft.,  and  has 
cost  about  {is.cxxj,  houses  an  ex¬ 
tended  pack^ige  testing  lalxiratory,  and 
some  of  the  latest  techniques  used  in 
this  service  were  on  view.  Equipment 
available  in  the  new  lalxiratory  in¬ 
cludes  an  inclined  plane  for  producing 
side  impacts,  a  compression  tester  to 


estimate  the  effects  of  stacking  in  a 
warehouse,  a  revolving  drum  in  which 
a  pack  can  be  subjected  to  a  sequence 
of  drops,  and  vibration  and  drop 
testers.  In  addition,  there  are  humidity 
rooms  where  packages  can  be  stored 
under  tropical  conditions,  and  a  shower 
and  immersion  booth. 

In  the  packaging  enquiry  labora¬ 
tory,  examples  of  typical  problems 
<lealt  with  by  the  department  were  on 
show,  and  exhibits  in  the  packaging 
research  laboratory  illustrated  the 
work  being  done  on  journey  hazards 
and  the  cutting  and  creasing  of  carton, 
boards. 


Packaging  centre 

Many  famous  firms  are  foundir 
members  of  the  Packaging  Centre,  due 
to  open  on  July  i. 

"  We  are  particularly  happy,”  s;iys 
the  director,  Philip  Andrew,  ”  to  have 
a  membership  which  n-presents  an  ex- 
ct^llent  cross-section  of  the  packaging 
world.  At  one  end  of  the  scale  are 
st'veral  makers  of  collapsible  tubes, 
providing  the  smallest  of  single-dose 
pharmaceutical  packs,  and  at  the  other 
the  makers  of  50-gal.  steel  drums.” 

There  are  in  Britain  to<lay,  even  at 
the  highest  levels,  many  who  are  not 
aware  of  the  importance  of  efficient 
packaging.  The  Pack;iging  Centre, 
offering  an  entirely  n*‘W'  type  of  pack¬ 
aging  inform.'ition  service,  believes  it 
can  and  will  do  much  to  put  this  right. 

Cocoa  Study  Group  meeting 

Th**  FAO  Cocoa  Study  Group  met 
recently  in  Hamburg.  The  Group 
studied  the  world  ctx:oa  situation  and 
outlook. 

It  wius  reported  that  in  H)57-58  the 
supply  of  c(Koa  beans  had  changed 
from  relative  abundance  to  shortage, 
largely  due  to  adverse  weather  condi¬ 
tions  in  the  major  cocoa  producing 
regions  in  Africa.  As  a  result  world 
ccKoa  prices  were  climbing  again. 

The  Group  di.scussed  the  report  of  the 
working  party  on  stabilisation  which  it 
had  .set  up  at  its  previous  session  and 
which  had  met  in  I>ondon  in  March. 
1958.  All  prmlucing  countries  and  a  few 
consuming  countries  felt  that  there  was 
a  problem  of  marketing  which  justified 
internatir)nal  intervention.  On  the 
other  hand,  most  of  the  major  con¬ 
sumers  were  of  the  view  that,  while 
there  were  problems  in  the  world  cocoa 


economy,  they  arose  to  a  large  extent 
from  inadequate  production  in  post¬ 
war  years  in  relation  to  expanded  de¬ 
mand  for  cocoa  products  and  that  in¬ 
ternational  marketing  control  was 
neither  pnicticable  nor  in  the  long-term 
interest  of  prcxlucing  and  consuming 
countries. 

It  was  decided,  therefore,  that  no 
meful  purpose  would  be  served  at  this 
time  by  further  discussion  of  the  prob¬ 
lem  of  stabilisation  involving  interna¬ 
tional  control.  It  was,  however,  under- 
sto(xl  that  any  government  participat¬ 
ing  in  the  Study  Group  could  raise  the 
matter  at  any  future  time  if  con¬ 
sidered  opportune. 


Industry  fights  corrosion 

The  full  ”  PrcKeedings  ”  of  the  Cor¬ 
rosion  Convention,  held  in  London  last 
October,  is  now  available.  Organist^d 
by  Corrosion  Technology,  the  Conven¬ 
tion  wiis  attended  by  over  500  dele¬ 
gates  from  the  U.K.,  Europe  and 
America.  13  pajwrs  dealing  with  differ¬ 
ent  aspects  of  the  corrosion  problem 
were  delivered  and  discussed  over  two 
days,  subjects  covered  including  corro¬ 
sion  in  the  shipping,  petroleum,  atomic 
energy  and  chemical  industries;  metals, 
paints  and  plastics  were  discussed. 
Other  subjects  included  packaging, 
w’ater  treatment,  cathcxlic  protection, 
fuel  additives,  hot  galvanising  and  the 
protection  of  buried  pipes. 

The  ”  Proceedings  ”  contains  over 
100  pages,  including  full  texts  of  all 
papers  delivered,  together  with  re¬ 
ports  of  the  ensuing  discussions.  The 
volume  is  illustrated  and  costs  21s. 
post  free,  from  Corrosion  Technology, 
Leonard  Hill  House,  9,  Eden  Street, 
Ixmdon,  N.W.i. 


Ulster  bacon 

The  production  of  bacon  in  Northern 
Ireland  increased  to  58,600  tons  in 
1957  represented  almost  28%  of 

that  produced  in  the  United  Kingdom 
and  approximately  11%  of  the  total 
market  supply,  states  the  1957  report 
of  the  Northern  Ireland  Pigs  Market¬ 
ing  Board. 

Purchases  by  the  Board  during  the 
year  reached  the  record  figure  of 
1,190,948  pigs  — an  increase  of  5%  on 
the  previous  year. 

This  rise  was  absorbed  by  the 
Northern  Ireland  bacon  factories  whose 
increased  capacity  enabled  them  to 
handle  upwards  of  28,500  pigs  per 
week  during  the  period  of  peak  sup¬ 
plies  in  September. 

For  the  first  year  since  the  Board 
resumed  trading  operations  it  was  not 
necessary  for  it  to  ship  bacon  pigs  to 
Great  Britain. 

Sales  of  live  pigs  by  the  Board  to 
Wiltshire  curers  and  manufacturers 
averaged  18,750  pigs  per  week  as 
against  i6,8<kj  per  week  in  the  previ¬ 
ous  year,  representing  a  rise  of  over 
1 In  contrast,  sales  of  farm- 
killed  carcases  to  roll  and  ham  curers 
again  declined  by  over  11%  to  an 
average  of  4,100  pigs  per  week  com¬ 
pared  with  4,600  per  week  in  1956. 


Fish  freezing  facilities 

An  Aberdeen  group,  headed  by 
Byron  S.  Bellamy  is  sponsoring  the 
laying  down  of  quick  freezing  and  cold 
storage  capacity  to  hold  625  tons  of  fish. 
This  scheme  replaces  an  earlier  plan  for 
capacity  in  the  region  of  1,000/ 1,500 
tons,  which  has  been  abandoned  mean¬ 
time  because  of  difficulties  of  securing 
as  much  financial  aid  in  Scotland  as  in 
England  from  the  White  Fish  Author¬ 
ity.  The  scheme  will  provide  Aberdeen 
with  one  of  the  most  modern  plants  in 
the  world  and  will  allow  Aberdeen  to 
freeze  and  export  to  many  overseas 
markets  which  are  meantime  buying 
Aberdeen  fish. 


Bulk  delivery  fleet 

A  new  fleet  of  1  and  5  ton  lorries  and 
vans  is  being  used  to  extend  fast  bulk 
delivery  of  all  Oceco  and  Hypak  priv 
ducts  made  throughout  the  United 
Kingdom  by  the  Oppenheimer  Casing 
Co.  (U.K.),  Ltd. 

A  new  “house  styling”  design  for 
the  firm’s  transport  has  been  applied. 
The  design,  on  a  background  of  Em¬ 
pire  Green,  depicts  a  sausage  and  bag 
representing  sausage  casings  and  pro¬ 
tective  polythene  packaging. 
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OBITER  DICTA 

0  Cows  affected  by  the  fallout 
from  the  VVindscale  atomic  re¬ 
actor  mishap  have  increased 
their  output. — Mr.  H.  M.  Gott, 
atomic  expert. 

0  Our  business  tycoons  are  dig¬ 
ging  their  graves  with  their 
teeth.  Why  not  put  a  tax  on 
them — to  be  levied  on  expensive 
meals  at  restaurants  and  hotels, 
for  those  w’ho  over  eat  largely  at 
the  taxpayer’s  expense? — Mr. 
Douglas  Houghton,  m.p. 

9  It  would  appear  that  when 
French  kitchen-jargon  gave  us 
*'  bisque  d’homard  ”  it  is  really- 
saying  ‘  ‘  pigeon  stew  of  lobster  ’  ’ 
or  with  an  older  usage  “  biset 
de  pichon,”  “  pigeon  of  pigeon.” 
But  what,  then,  is  a  bisque  at 
golf. — Peterborough  tn  Daily 
Telegraph. 

^  Eating  is  a  continuous  pro¬ 
cess  at  Brighton.  There  are 
whelks  and  jellied  eels  and 
doughnuts  and  two  -  coloured 
candy  floss  and  oysters  and 
humbugs  and  frankfurt«‘rs  and 
bubble  gum  and  fish  and  chips 
(in  an  air-conditioned  bar)  and 
nine  flavours  of  rock. — Evening 
Standard. 

9  As  long  as  we  in  the  trade  are 
careful  not  to  use  the  word 
”  cream  ”  where  dairy  cream  is 
not  used,  I  don’t  mind  what  the 
customer  calls  it,  for  I  am  certain 
that  a  prosecution  w-ould  not 
succeed. — Mr.  E.  F.  .Mitchell, 
National  Assoc,  of  Master  Bakers. 
Confectioners  and  Caterers. 

9  After  the  spaceman  has  eaten 
his  canned  rations  during  his 
rocket  to  the  moon  he’ll  prob¬ 
ably  turn  around  and  eat  the 
can  too.  Food,  and  other  sup¬ 
plies  packed  for  space  travel  be 
cause  of  the  weight  problem,  will 
be  made  of  vitamin-loaded 
chemical  films. — Albert  Olevitch, 
Wright  Air  Development  Centre. 

0  Ravenous  hippopotamuses  in 
Uganda  are  reported  to  be  eat¬ 
ing  everything  in  sight.  So 
thousands  are  to  be  shot,  but  as 
the  burial  of  so  many  enormous 
beasts  is  a  major  problem,  they 
are  to  be  used  as  food.  I  will 
wager  that  Baba  Blacksheepe 
will  be  the  first  English  hostess 
to  serve  dainty  morsels  of 
smoked  hipi>opotamus  on  bis¬ 
cuits  at  a  cocktail  party.  But 
what  shall  we  do  about  dumped 
hippopotamus?  Shall  we  retaliate 
by  flooding  Uganda  with  our 
stockpile  of  surplus  frozen 
Swedish  eggs? — Beachcomber. 


Mr.  Matthew  Arnold,  m.c. 


People 


Mr.  Matthew  .\rnolu,  born  in 
Farndon,  Cheshire  in  i8<)o,  has  retired 
from  Kraft  Foods,  Ltd.,  after  zj 
years  as  their  chief  cheese  buyer.  His 
retirement  was  brought  alxjut  as  the 
result  of  a  serious  car  accident  in  Hol¬ 
land  in  July  1057.  He  represents  the 
fourth  generation  in  a  family  of  cheese 
factors,  and  he  has  l>een  in  the  trade 
since  the  age  of  14,  except  for  5  years 
in  the  1914-18  War,  when  he  served 
with  the  Lancashire  F'usiliers  and 
received  the  Military  Cross.  He  joined 
Kraft  in  1936,  as  chief  of  a  new  de¬ 
partment  dealing  with  the  bulk  pur¬ 
chase  of  cheese.  He  was  made  an  alter¬ 
nate  director  in  H)4r  and  a  director  in 
1946. 

A  Fellow  of  the  Grocer’s  Institute, 
he  is  one  of  the  leading  authorities  on 
cheese  and  is  as  well  known  in  the 
Scandinavian  countries  and  Germany 
as  in  Great  Britain.  In  1956  he  was 
the  Supreme  Judge  of  cheeses  at  the 
London  Dairy  Show. 


Dr.  D.  W.  E.  Axkord  has  been 
appointed  deputy-dirt*ctor  of  research 
of  the  British  Baking  Industries  Re¬ 
search  Association.  He  has  been  re¬ 
search  superintendent  since  1953  and 
was  acting  director  in  the  interim 
period  between  Dr.  Coppock  leaving 
and  Dr.  Elton  taking  up  his  appoint¬ 
ment. 


Mr.  Brian  H.  Turpin,  managing 
director  of  Quickfit  and  Quartz,  Ltd., 
and  of  Q.V.F.,  Ltd.,  members  of  the 
Triplex  group  of  companies,  has  been 
re-elected  to  the  council  of  the  British 
Chemical  Plant  Manufacturers’  As¬ 
sociation. 


Mr.  John  S.  Lea  has  been  ap¬ 
pointed  public  analyst  for  Bedford¬ 
shire.  He  succeeds  the  late  Mr.  A. 
Lickorish. 


Mr.  a.  E.  V.  Houchen,  managing 
director  of  County  Laboratories,  Ltd., 
and  Mr.  A.  C.  Fabricius,  managing 
director  of  Beecham  Overseas,  Ltd., 
have  been  appointed  to  the  Board  of 
Beecham  Group,  Ltd. 

Both  companies  are  subsidiaries  of 
the  group  and  Mr.  Houchen  and  Mr. 
Fabricius  are  retaining  their  respective 
managing  directorships. 

* 

Miss  E.  M.  Laing,  senior  informa¬ 
tion  officer  at  the  British  Baking  In¬ 
dustries  Rest-arch  Station  has  been 
elected  President  of  the  Women’s 
Society  of  the  Chartered  Institute  of 
Secretaries  for  the  current  year.  She  Ls 
an  as.sociate  of  the  Institute  and  has 
been  in  charge  of  the  library  and  in¬ 
formation  st'rvices  at  Chorleywood 
since  her  appointment  in  i<)47. 

* 

Dr.  J.  B.  M.  Coppock,  director  of 
research  of  Spillers,  Ltd.,  and  formerly 
director  of  research  of  the  British  Bak¬ 
ing  Industries  Research  Association, 
has  been  awarded  the  o.b.e. 

Dr.  Coppock  is  well  known  through¬ 
out  the  food  industry,  to  which  he  has 
devoted  a  great  deal  of  effort  in  addi¬ 
tion  to  his  professional  duties.  He  has 
for  many  years  Ix-en  a  regular  con¬ 
tributor  to  Food  Manufacture,  and 
readers  will  no  doubt  wish  to  join  us 
in  congratulating  him  on  his  honour. 


Mr.  George  B.  R.  Gray,  has  been 
appointed  a  memlxT  of  the  Pig  Indus¬ 
try  Development  Authority,  in  place 
of  the  late  Mr.  R.  C.  Gray,  who  was 
one  of  the  original  memlx-rs  appointeil 
to  represent  the  interests  of  commer¬ 
cial  pig  producers.  He  is  a  memlx'r 
of  the  Pigs  Committw  of  the  N.F.IT. 
of  Scotland  and  a  member  of  the 
Scottish  Pig  Improvement  Advisory 
Committee.  He  gave  evidence  on  be¬ 
half  of  the  Union  to  the  Bosanquet 
Commission  in  1956.  whose  Report  led 
to  the  establishment  of  the  Pig  Indus¬ 
try  Development  Authority. 

* 

Mr.  Denis  G.  Huxley  has  b<*en 
appointed  managing  director  of  Yeat- 
man.  Ltd.,  following  the  death  of  Mr. 
Frank  A.  Woolf.  Mr.  Huxley  was 
appointed  to  the  Ixiard  in  i<>46  and 
has  be<*n  deputy  managing  director 
since  1950.  He  was  educated  at  the 
Merchant  Taylor’s  School  in  the  City, 
and  served  as  a  Lieutenant-Comman¬ 
der  in  the  R.N.V.R.  during  the  war. 
He  is  particularly  active  on  the  sales 
side  of  the  company  having  been  re¬ 
sponsible  for  the  successful  introduc¬ 
tion  and  marketing  of  several  new  pro¬ 
ducts. 
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Research  al  Wall's 


Quite  the  most  outstanding  feature  of 
the  new  laboratories  established  recently 
by  T.  Wall  and  Sons,  Ltd.,  at  The 
Friary.  Acton,  is  the  provision  which  has 
been  made  for  experiments  on  a  pilot- 
plant  scale.  The  pilot  plants  which 
have  been  provided  are  illustrated 
above,  make  use  in  fact  of  single  units 
of  full-scale  machinery.  Thus  the  meat 
products  section,  shown  on  the  right 
of  the  picture,  is  equipped  with  a  full- 
sized  sausage  chopper,  continuous  ami 
piston  fillers,  ami  equipment  for  mak¬ 
ing  skinless  sausages.  There  is  also  a 
vacuum  mixer,  cooking  kettles,  bak 
ing  ovens,  a  retort,  a  can  seamer.  and 
brine-injection  pumps.  Attached  to 
the  pilot  plant  is  a  large  chill  room  for 
carcases  and  meat  products,  which 
contains  brining  tanks  for  curing  meats. 

The  ice  cream  section,  shown  on 
the  right,  is  even  more  elaborately 
equipped,  containing  a  complete  plant 


with  an  output  capacity  of  120  gal. 
per  hr.  This  comprises  mixing  vessels, 
a  2{H)  gal.  per  hr.  homogeniser.  a  high- 
temperature  short-time  pasteurisation 
unit  complete  with  plate  coolers, 
different  types  of  flash  pasteurisers, 
ami  2  types  of  steam  de-odorisation 
unit.  There  are  also  refrigerated  age¬ 
ing  vessels,  2  fully  instrumented  con¬ 
tinuous  freezers,  and  a  blast  harden¬ 
ing  tunnel.  A  large  ice  cream  store  is 
also  available. 

With  this  equipment  at  their  dis¬ 
posal.  as  well  as  the  more  usual  labora¬ 
tory  facilities,  the  staff  of  some  no 
chemists,  physicists,  micro-biologists 
and  laboratory  assistants,  under  the 
direction  of  the  company’s  chief 
chemist.  Dr.  S.  M.  llerschdoerfer,  are 
able  accurately  to  reproduce  factory 
conditions,  so  that  the  results  of  their 
experiments  have  immediate  validity 
on  a  factory  scale. 


Tribute  to  Cockade 

A  trihut<‘  t»)  Cockade  milk  p;)w<lcr 
c;nncs  from  thr  IfadtT  of  a  Cam- 
bridf^c  University  exiH'dition  If)  study 
the  Svartiseii  ice  cap  iu  Northern 
Norway.  Thf*  purj>ose  of  the  exjH'di- 
tion  was  to  study  the  Karst  tojx)- 
graphy  of  the  area  and  particularly 
to  assess  the  part  played  by  glaciation 
in  erosion  and  weathering. 

“  HarfI  work  during  the  day  and  a 
diet  of  dehydrated  f(K)d  created  a 
thirst  which  we  used  to  (piench  in  the 
evening  with  hot  drinks,  using  milk 
made  from  F'isons  Cockade  milk 
powder.  We  also  used  milk  in  c<K)k- 
ing  and  for  making  sweets  and 
blancmanges. 

We  had  a  plentiful  supply  of  milk 
powder — this  was  fortunate  Ix'cause  it 
was  very  popular  with  the  members 
of  the  expedition.” 

The  popularity  of  Cockade  was  sjiid 


to  be  in  part  due  to  the  fact  that  the 
ton  of  supplies  and  e<iuipment  sent 
out  with  the  ten-man  expedition  had 
to  be  carried  on  the  men’s  backs  to 
the  final  camp:  Cockade  milk  powder 
weighs  a  fraction  of  the  tspiivalent 
amount  of  liquid  milk  and,  of  course, 
takes  up  far  less  space. 

During  ten  weeks,  the  exjxxlition 
explored  over  two  dozen  caves,  includ¬ 
ing  L:irshullet,  thf'  deejx'st  cavi*  in 
Nfirthern  Kurfipe,  surveyefl  glaciers, 
climliefl  a  number  of  the  high  peaks 
f)n  the  Svartiseii  ice  cap — and  Cfin- 
sumi'fl  sfime  Tx)  lbs.  of  milk  powfler. 

Metering  pumps 

The  chf'mical  pump  flivisifin  f)f  the 
Candy  Filter  Co.,  Ltd.,  has  been 
ffirmed  into  a  company  callefl  Metering 
Pumps,  Ltd.  It’s  address  is;  21,  The 
Mall,  Ealing,  London,  W.  5.  Telephone 
Etiling  4024. 


EreclioDs  and  E.\ten$ion$ 

Times  Food  Manufacturing  Co., 
Ltd.,  are  extending  their  factfiry  at 
Liittbridge  Road,  Eastbourne, 
Sussex. 

* 

Sfiuthdftwn  Bakeries.  Ltd.,  are 
planning  to  have  .a  bakery 

built  at  Stevenson  Way,  Crawley, 
Sussex. 

* 

S.  Hill  and  Son.  Ltd.,  are  having 
extensifins  erected  to  their  bakery 
in  Longlands  Road,  Middlesbrough, 
Yorks. 

* 

Symbol  Biscuits.  Ltd.,  are  hav¬ 
ing  extensions  built  at  their  biscuit 
bakery  in  Devonshire  Road,  Black¬ 
pool,  Lancs. 

H.  P.  Bulmer  and  (x)..  Ltd.. 

are  planning  to  build  extensions  to 
their  cider  mill  at  MfX)rfields 
VV'orks,  Hereffird. 

« 

BfiMikes  Biscuit  Co..  Ltd.,  are 
having  extensions  built  at  first 
tlfxir  level  at  their  bjikery  in 
Sharstf)!!  Rfxifl,  Northenden,  Man¬ 
chester. 

0 

Kingston  Deep  Sea.  I.td.,  are 
planning  to  builfl  a  ctilfl  store  and 
plant  room  f)n  a  site  at  Havelock 
Street  and  Scarlx)rf)ugh  Street, 
Hull,  Yorks. 

* 

Hosken.  Trevithick.  Polkinhorn 
and  (x>..  I.td..  flour  millers,  are 
having  exteiisifins  built  to  their 
Valletort  Mills,  Plymouth,  at  a 

cost  f)f  ^2f),IXX). 

* 

l.findon  and  I’rovincial  Bakeries. 
I.td..  are  having  extensions  built 
at  their  liakery  in  Progress  Way, 
Great  Cambriflge  Roacl,  Enfield, 
Mifldx.,  at  a  Cf)st  f)f  ^32,fxx). 

* 

James  Almond  and  Sons.  I.td.. 
bakers,  have  had  plans  preparetl 
for  the  prfiposed  erection  of  a 
bakery  on  a  site  at  Shady  Ixine, 
Baguley,  Manchester. 

« 

Thomas  and  Evans.  Ltd.,  are 
planning  to  enlarge  their  mineral 
water  factory  at  Cumberlow 
Avenue,  Croydon,  Surrey,  and  are 
having  a  storage  depot  built  on  a 
site  adjoining  Salthouse  Lane  and 
Wellingtfin  Street,  Yeovil,  Somer¬ 
set,  at  an  estimated  cost  of  l-j.boo. 
They  are  also  planning  to  have  a 
depot  built  at  Hove,  Sussex. 
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COMPANY  PROFITS  AND  PROSPECTS 


Reckitt  and  Colman  raise  dividend 

Reckitt  and  Colman  Holdings  are  to 
raise  their  final  dividend  by  i%  to 
8%  making  a  total  of  12%  for  the  year 
ended  December  31,  1957. 

The  consolidated  trading  profits  were 
maintained  at  ;^8, 195,702  (£8,135,618). 
The  net  profit  was  £3.669,823 

U3.555.361). 

Telcon  Group  net  profits  soars 

According  to  the  annual  report  of 
the  chairman  of  the  Telegraph  Con¬ 
struction  and  Maintenance  Co.,  Ltd., 
the  1957  profit  of  the  group  before 
taxation  rose  by  26%  to  £626,274. 

A  final  dividend  of  3j%,  less  tax, 
together  with  a  cash  bonus  of  2j%, 
less  tax,  was  recommended  by  the 
directors. 

« 

Beecham  sales  bound 

The  preliminary  results  of  the  Bee¬ 
cham  Group  show  that  the  sales  of  the 
group  have  risen  by  18%  to  £34  mil¬ 
lion  while  the  profits  l)efore  tax  have 
risen  by  36%  to  £5-9  million. 

A  final  dividend  of  9%  is  rwom- 
mended  making  a  total  equivalent  to 
20%  for  the  year  on  the  enlarged 
capital  against  the  equivalent  of  i6j 
for  the  previous  year. 

* 

Record  year  for  Danish  Bacon 

Reviewing  the  activities  of  the 
Dani.sh  Bacon  Co.,  during  the  past 
year  the  chairman  said  that  the  profits 
were  somewhat  higher  than  last  year. 

The  group  profits  amounted  to 
;^5 16,365  (£417.913).  for  the  year 

ended  December  31,  1957.  The  total 
amount  available  for  distribution  w’as 
£282,682. 

It  was  reported  that  during  the  last 
5  years  the  volume  of  trade  had  more 
than  doubled. 

* 

Mackintosh  report  trading  difficult 

Trading  in  the  current  year  is  cer¬ 
tain  to  be  more  difficult  and  some 
reduction  from  the  1957  record  level 
of  profits  must  be  exp>ected,  according 
to  Lord  Mackintosh,  chairman  of  Jcrfiii 
Mackintosh  and  Son. 

The  sales  at  home  and  abroad  had 
increased  by  approximately  12^% 
during  1957,  but  it  was  reported  that 
the  sales  during  the  current  year  were 
less  buoyant.  Factors  such  as  the 
North  American  trade  recession  made 
it  difiScult  to  forsee  into  the  eccjnomic 
future. 

During  1957  the  group’s  profits  had 
advanced  to  £1,620,325  (£1,444,483). 

A  final  dividend  of  7^%  makes  a 
total  of  10%  on  the  capital  as  in¬ 
creased  by  a  100%  scrip  issue,  equi¬ 
valent  to  20%  on  the  old  capital 
against  15%  for  1956. 


Rowntree’s  profits  highest  ever 

Records  sales  and  increased  profits 
were  reported  by  Mr.  Lloyd  Owen, 
chairman  of  Rowntree  and  Co.,  Ltd., 
when  he  made  his  annual  statement. 
The  group  net  profits  for  the  year 
ended  December  31,  1957,  amounted 
to  £3,155.528  before  taxation. 

A  dividend  of  8%  less  tax  making  a 
total  of  iii%  less  tax  for  the  year  was 
recommended. 

Associated  Chocolate  profits  fall 

T  he  directors  of  AsscKiated  Choco¬ 
late  Manufacturers  consider  that  the 
group  profits  for  1957.  ;^3i8,77^ 

against  £339,784  for  the  previous 
year,  were  quite  satisfactory  in  view  of 
the  rising  costs  and  the  keen  competi¬ 
tive  conditions  in  the  industry.  The 
dividend  is  maintained  at  15%  for  the 
year. 

Henry  Simon  profits 

The  group  profits  of  the  Henry 
Simon  group  during  1957  amounted 
to  £1,147,190  (£i,<j83,848).  Of  that 
amount,  £472,456  (£442,017)  was  at¬ 
tributable  to  the  members  of  Henry 
Simon  (Holdings),  Ltd.  A  final  divi¬ 
dend  of  7i%,  less  lax,  making  a  total 
of  20%  for  the  year,  w;us  recommended 
l)y  the  directors  of  Henry  Simon 
(Holding.s),  Ltd. 

* 

United  Molasses  slump 

Mr.  G.  W.  Scott,  chairman  of  tlie 
United  Molas.ses  Co.,  Ltd.,  re|X)rted 
that  the  fall  in  the  prict*  of  molasses 
had  caused  the  writing  down  of  stocks 
by  £604,500  and  another  £i26,rxH)  had 
been  provided  against  high  price 
molasses  supply  contracts  remaining 
undelivered  at  the  end  of  1957. 

The  gross  profits  of  the  group  for  the 
year  amounted  to  £6,573,322, 

Looking  forw’ard  to  1958  it  was  re¬ 
ported  that  as  a  result  of  more  com- 
|)etitive  prices  the  company  could 
ho|)e  to  sell  more  molasses  for  cattle 
feed  despite  low  grain  prices. 

* 

New  drink  well  received 

The  introduction  of  a  lu-w  drink 
Jusoda  had  been  more  than  justified 
by  the  sales  figures  in  a  year  when  the 
summer  weather  had  not  been  too 
g(X)d  and  the  demand  for  the  more 
well-known  drink  Tizer  had  continued, 
according  to  the  annual  rejx)!!  of  the 
chairman  of  Tizer,  Ltd.,  Mr.  Fred 
Pickup. 

He  reported  that  the  result  of  the 
year’s  trading  had  been  the  establish¬ 
ing  of  a  new  record  consolidated  trad¬ 
ing  profit  figure  of  £254,196  after  taxa¬ 
tion. 

A  final  dividend  of  15%,  making  a 
total  of  20%  for  the  year,  plus  a  cash 
bonus  of  10%,  less  tax,  was  approved. 


*‘Ten  o’clock  test”  success 

There  is  no  doubt,  according  to  the 
annual  statement  of  the  chairman  of 
Crosse  and  Blackwell  (Holdings),  Ltd., 
that  the  “  Ten  o’clock  Tested  ” 
theme,  which  is  applied  to  all  their 
Crosse  and  Blackwell  products,  has 
created  something  of  value  to  the 
whole  group.  He  reported  that  the 
theme  had  Ix-en  successfully  adopted 
by  their  overseas  subsidiary  com¬ 
panies. 

The  trading  profit  of  the  group  had 
increased  to  £i,26<j,3oo.  Tax  reduced 
the  net  profit  to  £527,617.  A  total 
dividend  for  1957  of  12^%  was 
adopted. 

* 

Satisfactory  progress  by  John  Dale 

The  net  profit  for  1957,  after 
deducting  minority  interest  in  Cana¬ 
dian  subsidiaries,  amounted  to 
£300,946  compared  with  £254,67()  in 
1()56,  according  to  the  maiuiging  direc¬ 
tor  of  John  Dale,  Ltd.,  Mr.  RoImtI 
Carr,  M.r. 

He  also  reported  that  their  sul»- 
sidiary  company  John  Dale  (Canada), 
Ltd.,  had  now  emerged  as  a  profit 
making  concern. 

The  parent  company  has  received 
T  re:isury  approval  for  making  an  in- 
crea.se  in  the  issued  capital  of  the 
firm.  It  is  proposed  that  it  should  be 
increased  from  £800, (xx)  to  £i,3oo,o«xj. 

A  final  dividend  on  15%  making  a 
total  of  25%,  was  recommended.  This 
compared  with  22 J for  the  previous 
year. 

« 

Profits  for  Cadbury 

The  British  Cocoa  and  Ch(H:olate 
Co.  which  includes  Cadbury  Bros., 
Ltd.,  stepjM'd  up  its  sales  of  chocolate 
and  other  ccKoa  prcxlucts  over  the  past 
year  to  a  rt*cord  figure  of  £82^  mil¬ 
lion — although  there  was  a  slight  fall  in 
sweets  consumption  generally  in  this 
country. 

Despite  a  substantial  rise  in  the 
price  of  raw  cocoa  over  the  past 
twelve  months — Ghana  and  Nigeria 
had  poor  harvests  due  to  abnormal 
rainfall — this  caused  "  a  slight  increase 
in  the  price  of  some  of  our  principal 
lines,”  according  to  Mr,  Liiurence  Cad¬ 
bury,  chairman  of  Cadbury  Bros., 
Ltd. 

Mr.  Cadbury  comments  that  sugar 
supplies  were  affected  by  the  opera¬ 
tions  of  the  new  Sugar  Board.  The 
board  initially  announced  a  surcharge 
of  IS.  2d.  per  cwt.  on  sugar,  later  re¬ 
moved  it,  introduced  a  distribution 
payment  of  4s.  8d.  in  its  place,  but  is 
back  to  imposing  a  surcharge,  this 
time  of  IIS.  8d.  per  cwt. 

Referring  to  milk  and  dairy  pro¬ 
duce  it  was  reported  that  last  year  the 
cost  was  over  £6,fxx),ooo. 
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Food  News  Overseas 


MOKIIK  FISH  IVSPKCriON  LVROKATUKY 


The  Inspection  and  Consumer  Service  of  the  Canadian  Federal  Department  of 
Fisheries,  has  recently  put  into  operation  in  the  Maritime  provinces  of  Canada, 
a  new  fish  inspection  facility,  in  the  form  of  a  mobile  fish  inspection  laboratory. 
This  consists  of  a  truck-trailer  assembly  which  houses  a  fully  equipped,  up-to- 
date  research  laboratory,  illustrated  above. 

The  new  facdity  provides  supplementary  service  to  that  given  to  the  fishing 
industry  by  the  Department' s  inspection  laboratories  at  Halifax,  Shediac,  St. 
.Andrews,  and  C harlot tetoivn,  as  well  as  two  smaller  mobile  laboratories. 

The  new  laboratory  is  based  in  Halifax  and  is  capable  of  providing  complete 
technological  service  anywhere  in  the  Maritimes  area  on  short  notice.  It  is  34 
ft.  long  and  8  ft.  wide,  and  has  been  carefully  designed  to  allow  adequate 
working  and  storage  space  in  addition  to  the  special  equipment  needed  to  investi¬ 
gate  problems  encountered  in  fish  and  shellfish  processing  and  packing. 


Australian  dried  fruit  record 

Urircl  fruit  growers  at  Mildura, 
which  is  Australia’s  most  important 
pnKlucing  area,  exiject  more  than  {b 
million  for  this  year’s  crop — Ibib.tnyo 
more  than  last  year.  The  crop  was 
reportt'd  to  1«*  of  exceptionally  high 
([uality. 


Fruit  drying  in  Australia 

New  automatic  drying  machines  for 
Australia’s  currants,  sultanas  and 
raisins  will  probably  eliminate  exten¬ 
sive  losses  for  dried  fruit  growers  dur¬ 
ing  bad  weather.  The  lots  recently 
offered  for  sale  came  from  a  very 
goo<l  weather  crop. 

Heavy  rain  during  the  packing 
sea.son  can  send  fruit  mouldy  under 
the  system  which  provides  for  partial 
drying  on  racks  ami  later  sun  treat¬ 
ment  of  fruit.  B«*cau.se  there  was  no 
alternative  to  this  system  in  uncertain 


or  wet  weather,  loss  of  production  has 
freipiently  Ix-en  high  in  the  past. 

Two  years  of  experiments  in  dehy¬ 
drating  fruit  by  sealing  the  racks  and 
using  s|x*cial  drying  machines  have 
proved  succe.ssful.  Now  Australian 
dried  fruit  growers  can  use  the  alter¬ 
native  system  in  wet  years 

Indian  chutney  promotion 

The  export  of  chutney  products 
from  India  is  receiving  the  support  of 
both  the  Indian  Government  and  the 
industry  who  are  combining  to  carry 
out  an  intensive  drive. 

The  average  production  of  chutney 
made  exclusively  from  mangoes  is  es¬ 
timated  to  reach  700  tons  per  year, 
of  which  is  exported  to  Great 
Britain,  the  U.S.A.,  Malaya  and 
Canada.  The  main  production  centres 
for  the  production  of  mango  chutney 
are  reported  to  be  Calcutta,  Bombay, 
Madras  and  Bangalore. 


Dominican  plastic  container  factory 

The  Dominican  Republic  Develop¬ 
ment  Commission  slates  that  among 
new  industries  planned  for  the  Repub¬ 
lic  is  a  factory  for  the  manufacture  of 
plastic  containers.  These  will  be  used 
for  the  packaging  of  Dominican  crops, 
particularly  bananas. 


Australian  dairy  produce 

A  statutory  levy  on  Australian 
butter  and  cheese  producers  has  been 
proposed  by  the  Australian  Goveni- 
ment  to  help  finance  a  research  and 
promotion  programme  for  Australian 
dairy  produce. 

Both  programmes  would  be  handled 
by  a  s|)ecial  committee  of  the  Dairy 
Prorluce  Board. 


Polish  food  machinery 

Up  to  the  present  the  Polish  food 
industry  has  relied  almost  entirely  on 
imported  machinery  for  prwessing.  A 
start  has  now  been  made,  however,  on 
the  domestic  production  of  a  number 
of  types  of  equipment,  and  this  year 
74  new  types  of  machinery  for  the 
food  industry  will  come  into  produc¬ 
tion.  A  recent  exhibition  at  the  War¬ 
saw  Polytechnic  presented  a  range  of 
the  products  for  the  food  industry  now 
l.'eing  manufactured  in  Poland.  Items 
displayed  included  a  universal  fruit 
p<*eling  machine,  milk  separators,  dis¬ 
tillery  equipment  and  confectionery 
pnxlucing  machinery. 


Aluminium  can  production  in  U.S. 

Aluminium  cans  are  now  being  prtv 
duced  in  U.S.  at  a  lower  price  than 
steel  containers.  The  cans  are  being 
pnxluced  on  the  production  line  at  a 
new  $.2  million,  32,<kx)  sq.  ft.  plant  at 
Newport,  Arkansas. 

The  first  product  of  the  mill,  a  6  oz. 
one-piece  seamless  rigid  aerosol  con¬ 
tainer  with  a  0.014  wall  thickness, 
is  being  quoted  at  $45  per  thousand 
for  quantities  of  2  million  or  more,  $50 
per  thousand  for  lesser  quantities. 
The  price  for  similar  “  tin  ”  con¬ 
tainers  i.s  stated  to  be  about  2.3*?,', 
higher  in  U.S. 

An  automatic  manufacturing  process 
and  the  development  of  a  cheaper 
method  of  fabricating  are  believed  to 
be  responsible  for  the  low  price.  Pro¬ 
duction  is  forecast  at  a  rate  of  50  mil¬ 
lion  cans  per  year  by  the  end  of  1958. 
An  output  of  125  million  cans  per 
year  is  aimed  at  in  the  future. 
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Packaging 


Self-adhesive  name  plates 


Dried  peas  pack 


Self-adhesive  name  plates  have  been 
added  to  the  Tickotab  range  of  self- 
adhesive  products  made  by  John  Gosh- 
eron  and  Co.,  Ltd. 

They  can  be  supplied  in  any  shajK* 
or  size  to  fit  the  customer’s  require¬ 
ments.  They  are  supplied  in  a  variety 
of  base  materials,  and  in  different 
finishes.  It  is  stated  that  there  is  no 
restriction  as  to  style  or  colour. 

The  new  name  plates  will  adhere  to 
most  metals,  wood,  glass,  plastic  and 
other  surfaces. 


Single  trip  drum 

A  new  product  to  reach  the  market 
is  the  single-trip,  taper-sided  T.S. 
drum  made  by  Reads  of  Liverjiool 
from  light-gauge  material.  Accord¬ 
ing  to  the  maker  it  combines  maxi¬ 
mum  strength  and  rigidity  with  light¬ 
ness.  With  a  diameter  of  ii  in.  and 
height  of  17  in.,  it  has  a  capacity  of  5 
gal. 

It  is  claimed  for  the  drum  that  it  is 
easily  and  firmly  stacked,  resulting  in 
great  space  saving;  that  because  it  has 
a  strong,  straight  side-seam  it  is  less 
liable  to  damage  in  transit;  and  that 
costly  return  freight  charges  are  un¬ 
necessary  because  of  its  low  initial 
price. 

The  drum  is  available  in  black  steel 
or  tinplate  with  side-seams  welded  or 
in  tinplate  with  side-seams  re-tinned 
or  soldered. 

Both  styles  can  be  spray-painted  or 
lithographed  to  the  customer’s  own 
design.  The  tinplate  drum  can,  alter¬ 
natively,  be  supplied  unpainted. 

There  is  a  choice  of  standard  neck 
fittings  among  which  are  the  58  mm. 
press  cap,  50  mm.  RingSeal,  poly¬ 
thene  FlexSpout  closure,  and  the  3  in. 
seamless  neck. 


A  new  pack  for  their  dried  |)eas  has 
been  introduced  by  Lloyd  Rakusen 
and  Sons,  Ltd.  Colour  photography 
has  been  used  to  reprixluce  the  peas  in 
full  colour  on  the  whole  area  of  the 
carton.  _ 

Cooked  ham  on  show 

Cooked  hams  pressed  and  encased  in 
fibrous  casings  by  the  recently  de¬ 
veloped  Meta  Press  were  a  feature  of 
the  Viskase,  Ltd.,  stand  at  th«‘ 
Grocery,  Provisions  and  Self-Service 
Exhibition  last  month. 

I'his  method  of  prtMluction  is 
l)elieved  to  have  a  numluT  of  advan- 


A  loaded  skip  being  stacked  at  W.  S. 
Shuttleworth  and  Co.,  Ltd.  It  was 
developed  by  Venesta,  Ltd.  Nested 
skips  can  be  seen  in  the  background. 


This  fibrous  cased  ham 
was  pressed  in  a  IVIeta 
Press. 


These  single-trip  drums  made  by  Reads 
of  Liverpool  have  tapered  sides  for 
easy  stacking. 

tagc.s  for  both  processors  and  retailers. 
The  use  of  moulds  is  eliminated  and, 
storage  space  is  lilM-rated  and  there 
are  no  mould  cleaning  costs.  Hams 
are  ccxiked  in  the  casing  taking  up  le.ss 
space  in  the  cooker  aiul  so  increasing 
the  pnxluctivity  of  the  C(M)king  de- 
partnuMit — a  cooker  which  normally 
holds  KM)  hams  is  said  to  Im*  able  to 
hold  140  presse<l  by  th»;  Meta  Press. 
Cooking  time  is  reduced  and  is 
governed  entirely  by  the  diameter  of 
the  ham  and  not  by  weight,  so  pro- 
<lucts  of  varying  weights  can  lx-  c(x>ked 
together,  and  all  will  be  ready  at  tli<‘ 
same  time.  This  methexi  enables  closer 
quality  control  to  lx*  exercised  during 
cooking.  In  addition,  it  is  pointed  out, 
the  casing  helps  retain  moisture  and 
flavour,  reducing  cooking  losses  and 
increasing  the  yield. 

Plywood  skips 

A  lightweight  plywood  skip  designed 
to  facilitate  easy  stacking  has  been 
pr(xluce<l  by  Venesta,  Ltd.,  for  VV’.  S. 
Shuttleworth  and  Co.,  Ltd.,  the  ch(x;o- 
late  manufacturers. 

It  is  constructed  as  an  open  top  box 
with  inward-sloping  sides  and  re- 
inforc«-d  edges  and  corners.  It  is  made 
in  varying  sizes. 

The  main  feature  of  the  lx)x  is  a 
stacking  device  for  which  a  patent  has 
lH*en  applied  for.  Th«*  2  opposite 
upp<*r  sides  of  the  hardwood  frame  are 
rebated  to  form  stacking  ledges  for 
the  next  skip.  The  .addition  of  anti¬ 
jamming  battens  horizontally  placed 
at  opposite  ends  en.able  a  numlxT  of 
skip  s  to  be  nested. 

When  stacked  fully  loaded,  the  skip 
depends  for  support  upon  the  rebated 
top  wlge,  but  when  empty  the  anti¬ 
jamming  battens  provide  the  necessary 
ledge  u|X)n  which  the  following  skip 
will  rest. 
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Trade  Narks 

SELTAR. — 768,273.  Meat;  fish,  poultry 
and  game  (other  than  live  fish,  live  pt)ul- 
try  and  game);  meat  products,  fish  pro- 
<lucts,  poultry  products  and  game  pro¬ 
ducts  (all  for  food);  and  preserved,  dried 
and  cookerl  fruits  and  vegetables.  Far 
and  Wide  Distributors,  Ltd.,  Bank  Cham- 
l»ers,  1)2.  TcM)ley  Street,  London,  S.E.i. 
FRU-SET. — 756,369  Preparations  hav¬ 

ing  a  powder  base  of  cornflour  and  agar 
for  making  custard,  blancmange  and  the 
like  dishes.  Oreamola  Food  Producers, 
Ltd.,  ii.j,  Cornwall  Street,  Glasgow,  S.i. 
TIKO. — B763.547.  Cakes,  flour  confec¬ 
tionery  and  biscuits  (other  than  biscuits 
for  animals).  Esmor  and  Gertrude 
Roberts,  trading  as  Strebor  and  Co., 
Kllg(K)d  I-iine,  Goldenhill,  Stoke-on- 
Trent,  Staffs. 

BROOKES  CHOCOLATE  NILE.— 

7<>6,244.  Chocolate  biscuits  for  sale  in 
the  counties  of  Northumberlaml,  Dur¬ 
ham,  Cumberland,  Westmorland,  Lancs., 
York.  Denbigh,  Chester,  Derby,  Notts., 
Lines.,  Staffs.,  Salop,  VVarwick,  Worcs., 
(does.,  and  Somerset  and  in  the  City 
and  ('ounty  of  I,ondon.  W.  J.  Brookes 
and  Co.,  Ltd.,  Skerton  Road,  Old  Traf- 
fonl,  .Manchester,  16. 

FIZZEE-JIOS. — 7t)(»,574.  Non-medicated 
sugar  confi'ctionery,  chocolates  and 
tolfe«‘S,  all  containing  effervescent  ingre¬ 
dients.  J.  Whitehouse  and  Co.,  Ltd., 
Mascot  Works.  Church  Roail,  Tarring, 
Worthing. 

REFFINO. — 766.919.  All  g(KHls  in  Class 
30.  not  including  coffee,  coffee  essence, 
wheat  flour  or  any  g(H>ds  of  tlie  same 
<lescription.  The  Grocer  Supply  Co., 
Ltd.,  33-41,  Kelvin  .\ venue,  flillington, 
(ilasgow,  S.W.2. 

UNIDEC.  — 7(17, 689.  Edilile  cake  tlecora- 
tions.  The  United  Teast  Co.,  Ltd.,  171- 
174,  Tottenham  Court  Road,  London, 
W.i. 

AMANDA. — 767.690.  Chocolate,  choco¬ 
lates  and  non-metlicated  confectionery. 
Chocolat  Tobler,  Ltd.,  20,  Soho  Square, 
London,  W.i. 

DELUSHFUL. — 768.345.  Sugar  confec¬ 
tionery  and  chocolate  confectioiurv,  none 
iH'ing  medicated.  Hall  Bros.  (Whitefleld), 
Ltd.,  The  ‘‘  State  ”  Confectionery  Works, 
Stanley  Street,  Whitefield,  nr.  Manches¬ 
ter. 

“TOTEMS.”  — 768.426  and  “BOAT¬ 
ERS." — 768,427.  Non-medicated  sugar 
conf«*ctionery  and  chocolates.  Robertson 
and  Woodcock,  Ltd.,  Tnlnir  ffouse, 
Woo<lford  Avenue,  flfortl,  Essex. 
LORDSUN. — 767,605.  Fresh  friii*  and 
fresh  vegetables.  Gaetano  Ferrigno,  10. 
Victoria  Street,  Liverpool,  2. 
GRANUSOL.  —  768,140  and  GRANU- 
PRO. — 768.142.  .Animal  feeding  stuffs. 

Marfleet  Refining  Co.,  Ltd.,  St.  Andrew's 
Dock,  Hull,  East  Yorks. 

REFFINO.  —  76f>,92o.  Non  -  alcoholic 
fruit-Havoun-d  drinks.  The  Grocer  Supply 
Co.,  Ltd.,  33-41,  Kelvin  .Avenue,  Hilling- 
ton.  Cflasgow,  S.W.2. 

SUNBLOOM. — 768.104.  Non  -  alcoholic 

drinks  and  preparations  for  making  same; 
and  fruit  juices.  Edwin  Gray  and  Go., 
Ltd.,  Plantation  House,  f.,ondon,  E.C.3. 
STELLA. — 756,415.  Soups  and  prepara¬ 
tions  in  the  form  of  granules  and  cubes 
for  making  chicken,  l)eef,  tomato  gravy, 
chicken  ncxKlle,  cream  of  tomato,  vege¬ 
table,  fx-a,  mushroom  and  cream  of 
asparagus  soups.  Star  Stabilimento  Ali- 
mentare,  Via  25  Aprile  N.5,  Muggio, 
Milan,  Italy. 


SUNNYWHEAT.— 762,014.  Bread  for 
sale  in  the  counties  of  Surrey  and  Kent; 
and  for  sale  in  the  counties  of  London 
and  Middlesex.  Royal  Arsenal  Go-opera¬ 
tive  Society,  Ltd.,  Parsons  Hill,  Wool¬ 
wich,  London,  S.E.18. 

MAM’S  PRIDE. — 764,805.  Bread,  cakes 
and  biscuits  (other  than  biscuits  for  ani¬ 
mals).  W.  J.  Brookes  and  Sons,  Ltd., 
Skerton  Roitd,  Did  Traflord,  Manches¬ 
ter,  16. 

Technical  Press  Review 

July 

World  (^rops. — Forage  Crops  and 
Silage:  Production  from  the  Hills; 
Forage  Crops  and  Silage;  Pasture 
Grasses  and  Legumes  in  Northern 
Ireland:  Grasses  for  Grazing  in 
East  Africa:  National  Silage  De¬ 
monstration:  The  Need  for  Lime. 

Dairy  Engineering. — Some  Im¬ 
plications  of  Automation  in  the 
Dairy  Industry;  Advanced  Me¬ 
chanisation — The  Way  to  Automa¬ 
tion;  Plant,  Equipment  and  Ser¬ 
vices  for  Automation:  The  Function 
and  Application  of  Refrigeration  in 
the  Dairy  Industry;  Large-Scale 
Processed  Cheese  Plant. 

.Manufacturing  Chemist. — Water 
treatment:  r.eview;  Water  Con¬ 
servation  and  Purification;  Wetting 
.Agents  for  .Agricultural  Sprays; 
Perfumes  for  Face  Powders;  Chemi¬ 
cal  Structure  and  Odour;  Progress 
Re|)orts;  Detergents  and  Deter¬ 
gency:  Disinfectants:  Pest  Control 
Chemicals. 

Chemical  Processing  and  Engin¬ 
eering. — Packed  Fractionating  Col¬ 
umns;  Mechani.sation  in  the  Lab¬ 
oratory:  World’s  Newest  Paper 
Board  Mill. 

Automation  Progress. — Industrial 
Electronics  Has  Come  of  Age;  Ana¬ 
logue  Computer  Predicts  Radio¬ 
active  Fallout:  Semi-Conductors  and 
their  Uses;  Pnxluction  Control  in 
the  German  Motor  Industry:  In¬ 
strumentation  of  Process  Plant. 

Atomies  and  Nuclear  Energy. — 
Radiation  and  Encapsulation:  Ac¬ 
celerated  Electrons  for  Commercial 
Irradiation:  Cadmium  Sulphite  for 
Radiation  Detectors;  New  Particle 
Accelerator:  Irradiation  in  th'* 
Motor  Industry;  Isotopes  in  Me¬ 
teorology:  Ground  Disposal  of 

Atomic  Waste — II. 

Paint  Manufacture.  —  Indian 
Paint  Indu.'try  Progress;  Labels: 
Silent  Salesmen:  Extension  to 
PATRA  House;  Fundamental 
Studies  of  Adhesion. 


\ew  Companies 

Andrew  Purvis,  Ltd.  (600083.)  Ji/4. 
Saville  Street  West,  North  Shields,  Nor- 
thuml>erland.  Bakers  and  confectioners. 
£j,uoo.  Dirs. :  Andrew  and  E.  S.  Pur¬ 
vis. 

Biggins  Co.  (London),  Ltd.  (599237.) 
27,  Old  Broad  Street,  E.C.2.  Importers, 
dealers,  luchts.,  mnfrs.  and  producers  of 
tea,  coffee,  cocoa  and  other  product 
Dirs.;  S.  J.  Morgan  and  L.  C.  Delaraere. 

Boulevard  Foods,  Ltd.  (599947.) 
206,  .Abliey  House,  Westminster,  S.W.i. 
To  carry  on  the  bus.  of  leakers,  confec¬ 
tioners,  etc.  £100.  Dirs. :  Llewellyn 
Williams  and  V.  H.  Madden. 

Epro  Products,  Ltd.  (600379.)  Eldon 

I. ane,  Newcastle-on-Tyne,  i.  Millers  and 
mnfrs.  of  animal  foods,  etc.  £10,000. 
Dirs. :  Alice  C.,  Kenneth  P.  and  Edgar 
P.  Robinson. 

Excel  Meat  Go.,  Ltd.  (59^943.) 
Mnfrs.  and  dealers  in  pies,  sausages, 
cooked  meats,  etc.  £100.  Subs.:  D.  J. 
Solomon  and  S.  E.  Q.  Henriques,  199, 
Piccadilly,  VV’.i. 

Fatstock  Finance,  Ltd.  (599761.) 
Limited  by  guarantee  without  share 
capital.  Subs. :  National  Farmers’ 
Union  Development  Co..  Ltd.,  25/31, 
Knightsbridge,  S.W.i;  Fatstock  Market¬ 
ing  Corporatum,  Ltd.;  James  Turner; 

J.  H.  tiray,  H.  J.  Wilson,  O.  Guard  and 

R.  F.  Daly. 

Gray’s  (Plymouth),  Ltd.  (600789) 
Mnfrs.  of  and  dirs.  in  ice  cream,  choco¬ 
lates  and  confectionery,  etc.  £1,000. 
Subs.:  J.  and  T.  .A.  Herbert,  156, 
Strand,  London,  W.C.2. 

HeathpacK  (Sales),  Ltd.  (599862.) 
Allen  House,  Newarke  Street,  Leicester. 
Pre-packers,  packers  and  mnfrs.  of  and 
dealers  in  and  canners  and  Indtlers  of 
fruit,  vegetables  and  other  foorlstuffs. 
etc.  £100.  Dirs.;  B.  H.  Townsend  and 

S.  L.  Spencer. 

Hillyers  Bakeries,  Ltd.  (598831.) 
8,  Farncoml)e  Street,  Farncombe,  Gcxlal- 
ming,  Surrey.  £4.000.  Dirs.:  G.  A., 
C.  F.  G.,  and  .A.  J.  Woodgate. 

D.  H.  Honour  and  Son  (Edenbridge), 
Ltd.  (60 10 10.)  The  Water  Mill,  fligh 
Street.  Edenbriilge,  Kent.  Millers  and 
flour,  bran,  oil  cake  an<l  other  fixHlstuff 
mnfrs.,  etc.  £100.  Dir.:  William  H. 
Donald. 

Spencers  Bromsgrove  Mineral  Water 
Co.,  Ltd.  (600799.)  128,  Worcester  Road, 
Bromsgrove.  £i5.«hx).  Dirs.:  Harry, 
Charles  S.,  and  Gilliert  E.  Spencer. 

Sponge  Kitchens  (Hayes),  Ltd. 
(59<)232.)  38,  Station  Approach,  Hayes. 

Kent.  To  carry  on  the  f)us.  of  spxinge 
fancy  cake  and  biscuit  mnfrs.,  etc. 
£2,(xk).  Dirs.;  James  and  Doris 
Stewart. 

Stoneley  Confectionery  Co.,  Ltd. 

(fxx)883.)  Midland  Bank  Chamlx-rs, 
I.etchworth.  £i,(xx).  Dirs.:  K.  D.  F. 
Guvton  and  J.  C.  Burges. 

B.  and  G.  Walton  (Rochdale),  Ltd. 
(599662.)  loi.  Toad  l.ane.  Rochdale. 
Bakers.  confectioners,  etc.  £5,000. 
Dirs. ;  Brian  ami  (ieofirev  Walton. 

Worboys  Bakeries.  Ltd.  (5993f>4) 
.Alma  House.  Clay  Cross,  nr.  Chesterfield. 
£12.000.  Dirs.:  Stewart  I.  VV’orboys  and 
John  Nettleship. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  .Agents. 
1 16,  Chancery  Lane,  London,  W.C.2. 
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Recent  Patents 


COMPLETE  SPEanCATIONS  ACCEPTED 
796.609.  K.  Pressman  and  N.  Dartell: 
F<xk1  wrapping  sheeting. 

796,674.  Soc.  Francaise  de  Regula- 
TEURs  I’niversels  Arca  ;  Installations 
for  measuring  the  resistance  of  sugarj’ 
juices. 

796,889.  Dawson  Bros.,  Ltd.:  Rotary’ 
filtering  apparatus. 

796.969.  Baker  Perkins,  Ltd.  :  Appar¬ 
atus  for  stacking  biscuits. 

797' >34-  1’nilever,  Ltd.:  Oleaginous 
foodstuffs. 

797. 145'  J-  J-  Blow:  Milk  cooler. 
797,147.  Henkel  and  Cie.  Ges:  Process 
for  the  manufacture  of  ice  cream. 

797,219.  Petfoods,  Ltd.,  formerly  Chap¬ 
pie,  Ltd.  :  Can  aligning  machines. 

797. I'nion  Starch  and  Refining 
Co.,  Inc.:  Coloured  food  products. 
797.277.  Independent  Dairies,  Ltd.: 
Manufacture  of  cheese. 

797,298.  White  Laboratories,  Inc.: 
Prepared  milk  for  infants  in  sub-standard 
nutritional  state. 

797.372.  L.  C.  Grant,  Ltd.  :  Machines 
for  shelling  rice  and  other  hand-kernelled 
grains,  seeds,  nuts  and  lieans. 

797.3^5.  Armour  and  Co.  :  Method  of 
defatting  bacon  skins. 

797.390.  I'siNEs  de  Melle:  Process  for 
producing  citric  acid  by  aerobic  fermenta¬ 
tion  of  solutions  containing  molasses. 

ABSTRACTS  OF  BRITISH  PATENTS 

Increasing  the  solubility  of  powdered 
milk 

This  invention  relates  to  a  process  and 
apparatus  for  converting  finely  divided 
particles  of  powdered  milk,  a  substantial 
proportion  of  the  lactose  of  which  is  in 
the  form  of  the  anhydride,  into  readily 
soluble  powdered  milk  having  a  larger 
particle  size  than  the  finely  divided  start¬ 
ing  material  and  in  which  the  greater 
percentage  of  the  lactose  is  in  the  form  of 
the  mono  hydrate. 

It  has  Iieen  found  in  accordance  with 
this  invention  that  if  the  starting  material 
is  treated  with  steam  for  a  short  period 
of  time,  then  the  reaction  temperature  can 
be  as  high  as  i90-200®F.  without  damage 
to  the  protein  or  impairing  the  taste. 
The  particles  of  the  starting  material  may 
be  evenly  treated  by  letting  the  material 
fall  in  a  thin,  wide  screen-like  stream  and 
forcing  steam  against  a  surface  of  the 
stream  throughout  the  whole  width  of  the 
surface.  It  has  been  found  that  the  par¬ 
ticles  can  l)e  dried  at  a  temperature  of 
I5o-i8o®F.  without  altering  the  taste. 

The  apparatus  for  carrying  out  the 
process  comprises  a  means  for  dispersing 
the  particles  in  a  stream,  a  conveyor 
which  causes  the  particles  to  fall  in  the 
form  of  a  screen  under  the  power  of 
gravity,  a  steam  nozzle  which  impinges 
the  steam  against  a  transverse  section  of 
the  screen  and  also  projects  the  particles 
away  from  the  nozzle,  a  conveyor  for 
collecting  the  particles  and  drying  means 
for  adjusting  the  moisture  content  of  the 
particles. — 795.364.  Mil-Ko  Products. 
Lid. 


Preservation  of  tea 

According  to  the  present  invention,  tea 
may  lx*  preserveil  by  packing  it  in  a 
material  coated  or  impregnated  with 
Ix-nzoic  acid.  The  lienzoic  acid  may  lie 
incorporated  into  the  wrapping  material. 

At  the  time  of  packing  it  is  suggested 
that  the  wrapping  material  should  carry 
at  least  0  4 ”0  of  the  weight  of  tea  present. 
The  impregnation  is  carried  out  by  means 
of  a  solution  of  t)enzoic  acid  in  isopropyl 
alcohol  with  a  little  water,  as  outlined  4 
parts  of  isopropyl  alcohol  to  i  of  water, 
the  solution  containing  not  less  than  20*^,', 
of  lienzoic  acid  by  weight. — 793,796. 
.Monsanto  Chemicals,  Ltd. 

Sterilising  milk 

It  is  slated  in  this  invention  that  the 
"continuous”  and  the  "tank”  systems  of 
sterilising  milk  suffer  from  drawbacks. 
In  the  continuous  type  the  sterilising 
machine  used  is  expensive,  and  to  insure 
against  loss  of  working  time  through 
breakdowns  it  is  usual  to  employ  two 
machines  so  that  repairs  or  maintenance 
can  Ik*  carried  out.  In  the  tank  system, 
which  is  discontinuous,  firstly,  the  tank 
has  to  be  loaded,  requiring  an  amount  of 
time;  and  secondly,  the  process  requires  a 
large  amount  of  steam  to  raise  the  tem¬ 
perature  of  the  milk  in  the  liottles  to 
2jo°F.  The  tank  also  has  to  tie  heated 
with  every  load,  and  this  results  in  a 
lengthy  cycle  of  operations.  In  this  pro¬ 
cess  a  skin  also  forms  on  the  milk,  which 
makes  it  undesirable  for  the  consumer. 

The  object  of  the  present  invention  is 
to  overcome  these  disadvantages.  The 
bottles  of  milk  are  fed  into  a  sterilising 
tunnel,  the  tunnel  is  closed  and  the  steril¬ 
ising  is  effected  by  steam  injection. 

Apparatus  is  provided  for  cooling  the 
bottles  as  they  come  out  of  the  tunnel. 
They  are  transferred  to  this  device  and 
continuously  agitated  while  in  the  cooler, 
thereby  preventing  a  skin  from  forming 
on  the  surface  of  the  milk.  The  milk 
bottles  are  carried  through  the  invention 
in  trays  which  run  on  rails. — 794.662. 
Stanley  Cross. 

Sterilizing  bottled  beer 

This  invention  concerns  the  sterile  fill¬ 
ing  of  lieer  and  other  drinks  containing 
carlxm  dioxide  into  IiottUs  or  other  con¬ 
tainers. 

The  process  is  characterized  by  the  fact 
that  the  lieer  is  heated  to  the  sterilising 
temperature  and  put  at  once  into  steril¬ 
ised  bottles  or  cans  from  which  it  can  Ik* 
used  immediately.  The  lieer  or  carlion- 
dioxide-containing  drink  is  kept  under 
excess  pressure  lK*fore  Ixittling. 

There  is  provided  for  the  op«*ration 
equipment  which  has  a  filter  plate  into 
which  the  beer  may  lie  pumped  and  a 
plate-type  heat  exchanger  connected  to 
the  filter  plate  for  heating  the  liquid  to  a 
temjierature  necessary  for  pasteurisation 
or  sterilisation.  A  bottle  filler  is  con¬ 
nected  to  the  heat  exchanger  so  as  to  fill 
the  liottles  with  heated  beer. 


liefore  filling,  and  a  closure  applying 
apparatus  seals  the  Ixittles  after  filling. 
.A  buffer  tank,  partly  filled  with  carlton 
dioxiile  gas  under  pressure,  is  arranged 
beiwet*n  the  heat  exchanger  and  the 
iKittler  filler,  and  an  ultra-violet  radia¬ 
tion  tlevice  is  fitted  Ix-tween  the  washing 
machine  and  the  bottle  filler. — 795.625. 
Holstein  and  Kappert  Maschinenfabrik 
Phoenix  G.m.b.H. 

Method  of  capping  containers 

.A  method  of  capping  a  container  such 
as  a  iKittle  or  cup  with  an  outwardly 
projecting  lip  around  the  mouth  of  the 
container  is  the  subject  of  this  invention. 

In  the  method  a  cap  made  of  flexible 
material  with  a  depression  in  the  miildle 
is  placed  over  the  mouth  of  the  bottle. 
.A  head  of  elastic  material  conforming  to 
the  shap«*  of  the  depression  is  positioned 
in  the  mouth  so  that  upon  compression  of 
the  hea<l  against  the  liottom  of  the  de¬ 
pression  the  inner  wall  of  the  cap  is 
forced  into  contact  with  the  inner  wall  of 
the  container  mouth.  The  cap  is  folded 
around  and  Ix-neath  the  lip  of  the  con¬ 
tainer  by  a  roller  which  is  brought  into 
engagement,  the  head  providing  a  coun¬ 
ter-force  against  the  pressure  of  the  roller. 
— 793. ‘kJD.  Jensen. 

Nutrient  liquid  obtained  from  coconut 

This  invention  concerns  a  process  for 
making  a  liquid  in  the  form  of  an  emul¬ 
sion  containing  fat.  proteins  and  carbo¬ 
hydrates  sufficient  in  kind  and  quantity 
to  constitute  almost  a  whole  food  pro¬ 
duct.  The  product  may  lie  used  in  the 
same  ways  and  with  almost  the  same 
effect  as  cow’s  cream  or  milk  (depending 
on  the  fat  content).  The  invention  also 
covers  the  n*sultant  food  product. 

The  starting  prcxluct  is  the  dried  endo¬ 
sperm  of  fully  ripeneil  coconuts,  which 
has  lieen  dried  under  hygienic  conditions. 
After  desiccation  the  coconut  endosperm 
is  treated  with  water  or  an  aqueous  solu¬ 
tion  to  substantially  replace  the  water 
lost  during  desiccation.  The  liquid  is 
then  separated  from  the  solid  constituents 
of  the  reconstituted  endosperm  by  press¬ 
ing. 

ilu  aqueous  solution  used  instead  of 
water  may  contain  any  edible  material, 
but  preferably  is  one  containing  about 
1%  edible  salt  or  a  saline  solution  mingled 
with  the  residue  of  a  previous  extraction. 

The  endosjierm  and  aqueous  liquid  may 
fie  heated  to  a  temperature  not  substan¬ 
tially  exceeding  i7o*F.,  prior  to  pressing, 
and  maintaineii  at  this  temperature  until 
the  desiccated  coconut  is  reconstituted 
(for  example,  a  perioil  of  atiout  20  min.). 
— 794,050.  Skinner  Corporation. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from 
the  Trade  Marks  Journal.  In  each  case 
permission  to  publish  has  been  given  by 
the  Controller  of  Her  Majesty’s  Stationery 
Office.  Each  of  the  publications  is  ob¬ 
tainable  from  the  Patents  Office,  25, 
Southampton  Buildings,  London,  W.C.2. 
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REFRIGERATION  TO  MEET  THE  NEEOS  OF  MODERN  INDUSTRY 


THREE  THOUSAND  HORSEPOWER 
AT  THE  NEW  LYONS  MAID  FACTORY,  GREENFORD 


MAIH  REFRieERATlOH  CORTRACTORS: 


YORK  SHIPLEY  LTD. 


No  less  than  },ooo  horsepower  is  employed  in  the 
main  engine  room  at  the  new  LYONS  MAID  factory 
at  Bri<lge  Park,  Greenford,  one  of  the  biggest  plants 
in  the  country  devoted  entirely  to  the  manu¬ 
facture  of  ice  cream. 

Refrigeration  is  provided  hy  five  eight  cylinder  V/W 
compressors,  five  Vertical  Single  Acting  Booster 
compressors  and  two  Rotary  Booster  compressors, 
with  provision  for  the  installation  of  additional 


YORK  SHIPLEY  LIMITED 


units  at  a  later  date.  Over  three  miles  of  refrigerant 
mains  are  used  in  this  installation  which  utilises 
fully  1 5  tons  of  ammonia  refrigerant  to  provide  all 
the  refrigeration  needed  for  mixing,  holding, 
ageing,  freezing  and  storage  in  this  vast  factory. 

In  addition  to  its  outstanding  size  and  efficiency,  this 
installation  is  remarkable  for  the  exceptionally  high 
standard  of  the  safety  precautions  that  have  been 
designed  into  the  plant. 


NORTH  CIRCULAR  ROAD 


LONDON  N.W.2. 


A  Member  of  the  Borg-  Warner  Internationa]  Group 


BIRMINGHAM  •  DUBLIN  •  GLASGOW  .  MANCHESTER  .  NOTTINGHAM 
Associated  Companies,  Branches  St.  Distributors  throughout  the  World. 
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•for  ALL 

ENGINEERING  SUPPLIES 

I  COCKS,  VALVES,  GAUGES, 

HOP  i  PACKINGS,  JOINTINGS, 

8022  i  BELTINGS,  VEE-ROPES, 

Z5  lines  I  PUMPS,  HOSES,  UNIONS, 

I  SOOT  BLOWERS,  etc. 

i 

j  Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.I 
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WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD. 

Esublished  1835  BORO  WORKS,  ROCHDALE.  Telephone:  4181 


CONSULT 


STAINLESS  STEEL 

PRESSURE  COOKER 

(WITH  HINGED  LID) 

FOR 

MEAT,  PHEASANTS,  Etc. 


ALSO  SPECIAL  MODEL  MADE 
FOR  PEEL  SOFTENING 


SPECIFY  TWEEDY’S  PRODUCTS  FOR 
ECONOMICAL  PREPARATION  OF  FOOD 

MACHINES  SPECIALLY  CONSTRUCTED  FOR 

POTATO  PEELING  -  POTATO  CHIPPING 

CRISP  CUTTING  -  VEGETABLE  SLICING  AND  MINCING 
CENTRIFUGAL  HYDRO  AND  FAT  EXTRACTORS 
CENTRIFUGAL  EMULSIFIERS 

Write  for  details  of  the 

TVYEEDY  “CORNISH  PASTY”  MACHINE 

(ELECTRICALLY  DRIVEN) 

Output  per  hour  approximately  5  cwts  of  potatoes  and  onions 
Chopped  to  the  exact  size  required 

GEORGE  TWEEDY  &  Co.  Ltd. 

SAUNDERRAKE  WORKS  •  CHIPPING  •  Nr.  PRESTON  •  LANCS. 

25819 

Manufacturers  of  Machinery  for  almost  100  years 


CHEESE 
ICE  CREAM 

and  all  kinds  of  Food  Products, 


Automatic  Moulding  and  Wrapping  Machines 

for  Butter,  Margarine,  Lard,  etc.  Various  types  for  production 
from  30  to  120  packets  per  minute. 


SPECIAL  AUTOMATIC  MACHINES  FOR  THE  FOOD  TRADE 


Complete  Packing  Installations 
supplied  to  the  leading  Firms 
throughout  the  world. 


KUSTNER  BROTHERS  &  CO.,  LTD.,  ENGINEERS,  GENEVA,  (SWITZERLAND) 


Food  Manufacture — Ju/y,  1958 

[M 


A89 


Stainless 


FOOD  HANDLING 


EQUIPMENT 

Made  to  requirements  in  Stainless  Steel 

The  Stainless  Steel  Bogie  illustrated  is  typical  of 

our  wide  range  of  hygienic,  non>corrosive  and 
easily  cleaned  equipment. 

Fitments  of  all  kinds,  containers,  utensils,  etc.. 

made  to  requirements  in  light  or  heavy  gauge. 

••STAYBRIGHT*’  STAINLESS  STEEL, 
MONEL  METAL,  COPPER  OR  STEEL 


LONDON: 

7  Grotvenor  Gdnt.,  S.V/.I 
Phone:  VICTORIA  l»77/8 

end  at  EDINBURGH 


^issociatrt)  iilctal  ([([lorks 

IC.ASCOW  >  LTO 

)0  ST  ANDREWS  SQUARE.  GLASGOW.  Cl 


Phone  .-BELL  2004/6  Gratm:  "STAINLESS,  GLASGOW’ 

UVERPOOL  •  MANCHESTER  •  NEV^CASTLE 
BELFAST  .  DUBUN 


CITRIC  ACID 

B.P. 

TARTARIC  ACID 

B.P. 

CREAM  OF  TARTAR 

B.P. 

*  ic  ic 

W.  C.  BACON  &  CO.  LTD. 

(Importers  for  90  years) 

DEPT.  ‘‘X** 

35  CRUTCHED  FRIARS  •  LONDON  •  E.C.  3 

TELEPHONE:  ROYAL  3976 
TELEGRAMS:  NOCAB.  FEN.  LONDON 


Books  for  the  Food  Industries 

CHOCOLATE  and  CONFECTIONERY 

C.  Trevor  Williams 

The  object  of  this  book  is  to  supply  a  much-needed  modern  survey  of  the  production  of  chocolate  and  confectionery.  It  is  also 
intended  to  act  as  a  guide  not  only  to  technical  students  and  those  already  engaged  in  the  industry,  but  to  confectionery  plant 
engineers  who  wish  to  acquire  a  working  knowledge  of  the  production  technique  involved.  Demy  8vo.  Second  edition,  reprinted 
1956.  240  pages.  Illustrated.  Price25s.net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

JAM  MANUFACTURE 

G.  Rauch 

A  practical  handbook  written  to  assist  jam  manufacturers,  large  and  small,  in  the  queries  and  problems  which  arise  from  day  to 
day.  For  those  intending  to  enter  the  jam  making  business  the  descriptions  of  layouts,  machines  and  manufacturing  processes 
will  be  found  invaluable.  DemySvo.  First  edition,  reprinted  1952.  viii +201  pages.  Illustrated.  Prlce20s.net.  Postage  Is.  6d. 
Home.  2s.  5d.  Abroad. 

CONTINUOUS  PROCESSING  OF  FATS 

M.  K.  Schwitzer 

This  book  summarises  modern  trends  and  describes  up-to-date  progress  in  the  oils  and  fats  industries.  It  is  of  equal  value  to  the 
expert  who  looks  for  a  new  stimulus  in  the  processing  of  his  products,  as  to  the  uninitiated  who  require  reliable  information  on 
the  industry  given  in  a  clear  and  factual  manner.  Demy  8vo.  First  edition,  reprinted  1952.  xix  +354  pages.  Illustrated.  Price 
30i.  net.  Postage  Is.  6d.  Home.  2s.  Sd.  Abroad. 

FOOD  POISONING 

E.  B.  Dewberry 

An  essential  book  for  all  food  manufacturers,  the  medical  profession,  saniury  inspectors,  health  officers,  and  all  those  connected 
with  the  care,  handling,  storage,  and  transport  of  food.  Demy  8ro.  Third  edition,  1950,  xii  +318  pages.  Illustrated.  Price 
17s.  6d.  net.  Postage  Is.  6d.  Home.  2s.  5d.  Abroad. 

Obtainable  through  your  usual  bookseller. 

LEONARD  HILL  [BOOKS]  LIMITED,  Eden  Street,  London,  N.W.l 
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JAe  JUaneex  Cwiamei  JiamiiacUvi&is  . . . 

ESTABLISHED 

%(mK  Cotom  ptottefH  soloed 

SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS.  IMPARTING  A 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 


rile  /01*  sample  ic 

L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 

COLNE  WORKS,  UXBRIDGE,  MIDDX. 

Telephone:  UXBRIDGE  3095 


^^Easiclean” 

The  best  pump 
yet  for  all  liquids  from 
milk  to  dough 

This  new  departure  In  food  pumps  is  made  in  stainless 
steel  and  other  special  materials.  It  embodies  the  well* 
tried  “Plenty"  pumping  principle  and  has  no  springs  or 
valves  in  its  construction.  The  "Easiclean"  pump  is 
thoroughly  hygienic,  there  are  no  hidden  pockets  or 


Write  now 
for 

fullest 

details. 


crevices.  It  is  so  simple  that  it  can  be  dismantled  for 
cleaning  or  reassembled,  by  unskilled  labour  in  less  than 
a  minute.  This  is  a  pump  you  should  know  more  about. 
Enquiry  commits  you  to  nothing. 


P/enty  dttitns  are  regittered  and  protected  by  worldwide  paternt. 


PLENTY  &  SON  LTD.  Newbury,  Berks. 

Telephone:  NEWBURY  2363  (4  lines)  Telegrams:  PLENTY.  NEWBURY. 

Also  makers  of  Variable  Positive  Displacement  Pumps 
and  Mixing  Machines  in  all  sizes. 

P.M. 
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BOWL 

BOGIE.. 


I  1  ★  Perfect  for  carrying 

H  I  anything 

H  I  "k  Ball-bearing  easy 

I  I  swivel  castors 

I  -k  Heavy  gauge  steel 

■  I  tubing 

■  *  Galvanised  or  stove- 

enamelled 

■-  -■  . .  -==7r-  Overall  height  3'  0' 

I  with  plastic  bowl  T  10' 

A  i  *  Bowls  or  bogies 

supplied  separately 

As  illustrated  with  10  SWG  Seamless  Aluminium  Bowl  22'  dia. 

12  gal.  capacity 

BOGIE  75/-  BOWL  70/- 

With  24'  dia.  Rigid  Polythene  Bowl  1 1  gal.  capacity 
BOGIE  75/-  BOWL  40/- 

can  be  supplied  with  any  size  bowl 

send  for  leaflet  to  manufacturers: — 


Full  cream 
and 

Skimmed— 

also 

Condensed 

Milk 


Write  NOW  for  illustrated  brochure. 


R.  W.  BOLLANS  &  CO. 

(EQUIPMENT)  LTD. 
12  BEYINGTON  BUSH.  LIVERPOOL  3 
Telephone:  NORth  1097 


‘TRUSOY’ 


the  processed  soya  tar 
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CANNING  TOWN  GLASS  WORKS  LTD., 
30-34  NEW  BRIDGE  STREET,  E.C.4 

Telephone:  CENTRAL  S342-S  Telet'omt:  DRYAD.  LUO,  LONDON 

WORKS:  CANNIN8  TOWN,  E.IS  anS  QUEENROROURH,  KENT 
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‘Trusoy’,  an  entirely  natural  food  astonishingly 
rich  in  protein  andfat,  will  give  you  higherquality 
products  with  longer  keeping  qualities— and  will 
reduce  your  production  costs.  Ask  for  test 
samples  of  ‘Trusoy’,  the  processed  Soya  flour. 

% 

Moisture  . 9.42 

12  Protein  .  39.94 

Oil  .  19.02 

>-  Phosphatides  .  1.90 

Non-reducing  sugars  .  10.33 

<  Reducing  sugars .  Trace 

2  Other  carbohydrates  (not  starch)  13.14 

Fibre .  1.80 

Ash  .  4.45 


100.00 


BRITISH  SOYA  PRODUCTS  LTD 


150/152  Fenchurch  Street,  London  E.C.3 

Tel:  MAN Sion  House  8891-3 


Also  manufacturers  of  ‘bredsoy’,  b.s.p.  improver, 
‘goldcrum’,  ‘bunkum’  and  ‘bespro’. 

1417 


MNdUIKlMS  TO 

MAY  &  BAKER  LTD  •  DAGENHAM 

DOMinion  3060  •  Extension  319 


HONO 

For  fluids  of  varying  viscosities 
the  steady  performance  of  the 
Mono  Pump  finds  ready  applica¬ 
tion  in  Bakeries.  The  Mono  Pump 
chosen  for  Huntley  and  Palmers 
Limited  for  their  edible  oil  plant 
is  shown  in  this  advertisement. 
Many  other  large  manufacturers 
have  installed  Mono  Pumps  in 
their  production  lines,  not  only 
for  handling  edible  oils,  but  also 
for  biscuit  fillings,  fondants 
or  wafer  batters. 
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MONO  PUMPS  LIMITED 

MONO  HOUSE.  SEKFORDE  ST.,  LONDON.  E.C.I. 

Telcphona:  CLErk*nw«ll  891 1.  Ttlagrams:  Monopumpi 'Phone  London, 
and  at  Belfast,  Birmingham,  Capetown,  Dublin,  Durban,  Glasgow, 
Johannesburg,  Manchester,  Melbourne,  Newcastle.  Wakefield. 


“Steady... 

tkafs  enough^ 
thanks'"' 
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It  is  one  thing  knowing  how  much  of  a  liquid  you 
want.  It  may  be  another  matter  knowing  where  to  get 
it.  When  it's  a  question  of  ether  and  chloroform  in 
quantity  for  industrial  use,  the  source  to  rely  on  is 
the  M&B  range.  The  following  are  available : 

ETHER  B.P./B.8.  579  •  ETHER  AHHYDROUS 
CHLOROFORM  B.P.  •  CHLOROFORM  TECHNICAL 


M&B.W 

INDUSTRIAL 

CHEMICALS 

V _ > 


SCIENTIFIC 


TO  FOOD 
PRODUCTION 


Spray  cooling  of  can* 
and  bottles. 

2.  — Vegetable  and  fruit 

washing  on  con* 
veyors. 

3.  — Controlled  mixing  of 

liquids  with  other 
ingredients. 

4.  — Spraying  small  quan¬ 

tities  of  essences, 
colouring,  etc. 

5. — Brine  spraying  of 

fish,  etc. 


T-i4/atsoH 


I 


SUITABLE  FOR  MOST 
TYPES  OF  PAPER 


This  is  the  only  book  dealing  exclusively  and  fully  with  table  and  baking  margarines,  cooking  fau.  shortenings, 
and  vanaspati  ghee.  It  traces  their  histories  in  Europe  and  North  America,  and  India;  describes  extraction, 
refining  and  hydrogenation  of  fats  used,  accompanied  by  up  to  date  world  statistics,  and  deals  in  great  detail 
with  every  aspect  of  their  production.  The  critical  appraisal  of  the  modern  machinery  will  be  most  appreciated 
by  those  planning  a  new  factory. 


I  MARGARINE 

"  And  Other  Food  Fats 

^  M.  E.  Schwitzer,  M.I.Chem.E. 


Price  46$.  net 
Demy  8vo. 


Illustrated 

Postage  Is.  9d.  Home. 
2s.  9d.  Abroad. 


If  you  have  found  Mr.  Schwitzer's  book  Continuous  Processing  of  Fats  useful,  then  this  book  will  become  your 
indispensable  companion.  There  are  some  1,000  references,  42  illustrations  and  25  ubies. 

Contents:  Food  Fats.  Margarine  and  Cooking  Fats:  Their  History  and  World  Trade.  Fats  used  in 
Margarine  and  Cooking  Fats.  Processing  Fats  for  Margarine  and  Cooking  Fats.  Theoretical 
Aspects.  Margarine  Manufacture.  The  Manufacture  of  Cooking  Fats  and  Related  Products. 
Wrapping,  Packing,  and  Preserving.  Industrial  Uses  of  Margarine  and  Cooking  Fats.  Dietary  and 
Legal  Aspects.  Subject  Index. 

Eden  Street,  London,  N.W.I  Obtainable  from  your  bookseller. 
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Edible  BONE 
phosphate 
for  food 
fortification 


A  Product  of 

CALFOS  LIMITED 

IMPEHIU  HOUSE.  KINCSWAY,  LONDON.  W.C.2 
Telephone:  TEMple  Bar  3629 


As  a  source  of  readily 
assimilated  calcium  and  phosphorus 
Edible  Bone  Phosphate  merits 
close  consideration  on  the 
grounds  of  economy,  quality 
and  efficiency.  Why  not 
submit  your  problems  in  this 
field  for  our  consideration  ? 


Full  particulars, 
samples  and  prices  on  request. 


The  Essence  of  Perfection 

FRUIT  iUia  COmXNTRATn 
mmfiAL  Oils  %  FOOD  mima,  etc. 


^te^Usedfor 

wmw  fruit  ^ics  Kummm 

'  •• 

ommmm  ■  los,  |auB.  mcwis 


4 

-  a 

. 1 

•4 

3  M  4 

4 

_ ^ 

siived»m  &  iKMVEu 

l^derd  Works,  Sootkwsrk  Street,  London,  $.1.1. 

Wamk»4t^.  :  OtsUihr, Sdi^one,  Lmfm. 
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FILLER 


Jams  •  Jellies 
Curds  •  Marmalade 
Soups  •  Cream 
Minced  Chicken 
Pet  Foods,  etc. 


FOR  CLEAN  AND  ACCURATE  FILLING  OF  PRODUCTS 


WHICH  FLOW  OR  COULD  BE  'JUG-FILLED' 


COMPACT  •  M03ILE 


EASILY  CLEANED  AFTER  USE 


NO  •  CONTAINER  •  NO  •  FILL 


Write  for  details  to: 


CALEB  DUCKWORTH  LTD  •  COLNE  •  LANCS. 

Telephone:  Colne  577 


j  FORK-LIFT  TRUCKS  i 
j  FOR  HIRE  I 

I  W  C  YOUNGMAN  LIMITED  I 

I  WANDSWORTH  WORKS  WANDSWORTH  ROAD  SW8  I 
I  Telephone:  MACaulay  2233 


ASK  FOR  SAMPLES 
AND  QUOTATIONS 


valrecchio 


MODERN  EQUIPMENT 


ISAAC  WEBSTER  £  SONS  LTD 


ABBEY  WORKS 
KIRKSTALL 


sfsao''"  KIRKSTALL 
LEEDS  LEEDS  .  5. 


TELECRAMS 
ISAAC  WUSTCR 
KIRKSTALL 


mcLnj 


PLANT  HIRE  SERVICE 
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HIGHLY  EFFICIENT  AND  MOST  MODERN 
MACHINERY  AND  EQUIPMENT 

Our  speciality  for  SO  years 


Mincers  all  sizes 
Automatic  Mincers 
Bowl  Cut  Mixers 
Bowl  Choppers 
Dicing  Machines 
Fillers  and  Linkers 
Bone  and  Meat  Bandsaws 
Bone  Grinders 
Stainless  Steel  Equipment 
Dick  Butchers*  Tools 


UNION  FOOD  MACHINERY 

AND  EQUIPMENT  LIMITED 

lO-ll  Middle  St.,  West  Smithfield,  London,  E.C.I 
Telephone:  MONarch  2101/2 


KRAMER  &  GREBE 
CUT  MIXER 

With  or  without  vacuum 
With  emptying  device 
Built  for  heavy  continuous 
production 

3  MACHINES 
COMBINED  IN  ONE 

Suitable  tor  every  type  of  process 

Found  highly  successful  by 
users  everywhere 


All  TOUR 

STAINLESS  STEEL  HYGIENIC 

PIPE  FITTINGS 

TO  THE  CURRENT  STANDARDS,  OR 
SPECIALS  TO  YOUR  DRAWING  OR 
SAMPLE  CAN  BE  SUPPLIED  PROMPTLY  BY: 


THE  REALM  ENGINEERING  WORKS  LTD. 

267  WHITEHORSE  LANE,  SOUTH  NORWOOD,  LONDON,  S.E.25 

TELEGRAMS:  REALM ARD,  SOUTHNOR.  LONDON.  TELEPHONE:  LIVINGSTONE  1087  8/9 
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They  all  come 

somK 

The  finest  full  fat  soya  flour  ||  A  J 

S^all^^a^  emulsij  N 

Uftling  ^disation  of  fata.  If  , 

saiTsag^  ”biIcuitc  / 

and  CONFECTIONERY.  ^ 

SOM  FOODS  LTD.  Colonial  Houae,  30-4  Mincinc  Lana,  London  E.CJ. 
MANaion  Home  90S2/3 


LE  CAEAEET 


★  ★  ★  ★ 
G.  H.  RABU 


RESTAURANT,  AMERICAN  BAR 


4  AVENUE  FRANKLIN  D.  ROOSEVELT  4.  PARIS  ^ 

TELEPHONE:  ELY  18-52—20-90—20-76  \ 

^  PARKING  GUARANTEED  ^ 

^  OPEN  EVERY  DAY  ^ 

&  FLOWERED  TERRACE 


JOHN  FRASER  AND  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.I4 

TELEPHONE:  EAST  1185,  1186 
TELEGRAMS:  PRESVESALS,  PHONE,  LONDON 


by  Joan  Russell 


Acclaimed  by  the  press,  two  new  editions  for  the  student,  baker, 
and  confectioner  ,  .  . 

Cake  Creative 

Making  Cake 

by  E.  B.  Bennion  and  J.  Stewart  Decoration 

DemySvo.  3rd  edition.  30S;mi^».  Illustrated.  30s.net.  I  by  Joan  Russell 
Postage  If.  6d.  Home,  2s.  Id.  Abroad.  ,  ,  ^ 

Imperial  ivo.  1st  ed.  Profusely  illustrated  {black  and  white. 
For  this  edition  Cake  Making  has  been  rewritten  and  arid  colour).  A2s.net.  Postage\s.9d.  Home,2s.9d.  Abroad. 

much  additional  has  b«n  included.  New  chapters  \fiss  Joan  Russell  is  known  to  professional  bakers  and 

on  gums,  refrigeration  in  flour  confectionery  work,  to  many  lecture  audiences  as  the  foremost  exponent 

pptes  of  various  types,  and  t^  nutnUon^  value  of  modem  cake  design  in  this  country.  She  teaches 

of  flour  confKtionery  together  with  detailed  informa*  cake  design  and  decoration  at  the  Borough  Polytechnic, 

tion  concerning  all  the  raw  materials  used  in  the  London,  and  has  lectured  throughout  England  under 

OTnfectionery-bakery  makes  this  tlw  most  up-to-date  the  auspices  of  the  Ministry  of  Education.  The  book 

book  of  the  technology  of  cake  making.  v^iH  especially  useful  for  students  taking  the  City 

For  the  stumnt  the  aim  of  the  authors  has  been  to  and  Guilds  examination  in  cake  design.  It  is  also 

OTver  the  syllabus  of  work  for  those  taking  the  National  aimed  to  enlarge  the  repertory  of  design  of  every 

^kery  Diploma  Examination  and  the  final  City  and  confectioner,  first  by  clarifying  the  principle  of  go^ 

Guilds  of  London  Institute  examination  in  Flour  design  in  relation  to  cakes,  and  then  by  fully  illustrated 

^nfectioiKry,  M  wll  as  a  preparation  for  the  full  and  described  examples.  As  many  of  these  as  possible 

Technological  Certificate  of  that  Institute.  have  been  shown  in  colour.  Diagrams  and  details,  as 

well  as  many  working  drawings  and  photographs  of 
finished  cakes,  are  presented  to  help  the  decorator  to 
Published  by  do  more  creative  and  varied  work. 

LEONARD  HILL  [BOOKS]  LIMITED,  EDEN  STREET,  LONDON,  N.W.l 

Obtairutble  through  your  usual  bookseller. 


Imperial  ivo.  Isted.  Profusely  illustrated  {black  and  white, 
arid  colour).  42r.  net.  Postage  \s.  9d.  Home,  2s.  9d.  Abroad. 
Miss  Joan  Russell  is  known  to  professional  bakers  and 
to  many  lecture  audiences  as  the  foremost  exponent 
of  modem  cake  design  in  this  country.  She  teaches 
cake  design  and  decoration  at  the  Borough  Polytechnic, 
London,  and  has  lectured  throughout  England  under 
the  auspices  of  the  Ministry  of  location.  The  book 
will  be  especially  useful  for  students  taking  the  City 
and  Guilds  examination  in  cake  design.  It  is  also 
aimed  to  enlarge  the  repertory  of  design  of  every 
confectioner,  first  by  clarifying  the  principles  of  good 
design  in  relation  to  cakes,  and  then  by  fully  illustrated 
and  described  examples.  As  many  of  these  as  possible 
have  been  shown  in  colour.  Diagrams  and  details,  as 
well  as  many  working  drawings  and  photographs  of 
finished  cakes,  are  presented  to  help  the  decorator  to 
do  more  creative  and  varied  work. 


sssssssssss 


THESE 
RETORTS 
CAN  NOW  BE 
SUPPLIED 
FROM  STOCK 


RETORT!  AND 
ITERILIZERI 
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WILLIAM  BRYAN  LTD. 

Ijok  Jimst  QuaiiUf 


^  PEPPER  &  SPICES  ^ 

MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


Stainless  Steel  i 

Tilting  steam  jacketed  mixing  pan  If 

The  illustration  shows  one  of  our  extensive  range  gir\h 

of  Steam  Jacketed  Pans  designed  to  suit  the  needs  8  I 

of  the  food  industry.  We  manufacture  all  forms  of  I  ^ 

stainless  steel  plant,  and  would  be  pleased  to  receive  V/ 

your 

The  Taylor  Rustless 
Fittings  Co.  Ltd. 

o 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12.  Tel.:  Leeds  638711/2/3 
London  Office:  14,  Great  Peter  Street,  London,  S.W.l.  Tel.:  Abbey  1575 
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MIDLAND 

n  employers' 
LIABILITY 
INSURANCE 

-and 

expei*ience 


iiiiaitti 


know  how  to  pack 
in  glamorous 
polythene 

and  their  service  ^ 


is  outstandingly 
good...try  them. 


SPESCO  DEVELOPMENTS  LTD.  ' 

HANWORTH  LANE.  CHERTSEY. 

t 

Phone:  Cheruey  21 76,  2645  Jnd  3346 


TIB  27 


Permoglaze 

57®Qa[F  wiiOOs 


Permoglaze  is  the  ideal  coating  for  walls,  woodwork  and 
metalwork  in  Food  factories  and  warehouses,  canteens, 
offices  and  wherever  cleanliness  is  important. 


In  such  places  Permoglaze  is  rapidly  replacing  ordinary 
paints  because  it  looks  better,  lasts  longer  and  possesses 
superior  resistance  to  damp,  steam,  condensation,  oils, 
washing  and  hard  wear. 


It  IS  easy  to  apply  and  sets  with  a  smooth,  tile-hard  surface 
which  is  easy  to  keep  clean  and  lasts  for  years. 


Available  in  white  and  colours  in 
gloss,  eggshell,  matt  or  satin  finish. 


Wme  for  booklet  and  colour  card  to 

PERMOGLAZE  LIMITED  •  BIRMINGHAM  II 


AlOO 


July,  19.'>8 — Food  Manufacture 


SITUATIONS  VACANT 


food  Technician  wanted  for  quality  control, 
prefiTably  with  experience  in  su^ar  con¬ 
fectionery;  able  to  check  raw  materials  and 
standardise  intermediate  and  finished  pro¬ 
ducts.  Salary  approx.  £750  per  annum. 
Midlands. — Apply  Box  Hjyiq,  Food  Manu¬ 
facture,  Leonard  Hill  House,  9,  Kden  Street, 
London,  N.VV.I. 

RESEARCH  Assistant  (Microbiologist)  re¬ 
quired  for  fundamental  work  on  development 
of  new  pnxlucts  ami  processes  in  fruit  In-ver- 
age  factory  in  Gloucestershire.  B.Sc.  or 
equivalent.  Post  is  permanent,  with  non¬ 
contributory  pension  and  profit  participation. 
Salary  according  to  age,  qualifications  and 
exjMTience,  in  the  range  £650 — £1,100  at 
approximate  23-30  years  of  age.  Applications 
to  Personnel  .Manager,  Box  B5720,  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
Street,  London,  N’.W.i. 

ANALYTICAL  Chemist.  .Applications  are 
invited  for  this  position  in  the  Lalioratory  of 
our  factory  manufacturing  a  wide  range  of 
prcKlucts  including  Fotxl,  l3rug,  CU’aning  and 
Toilet  preparations.  .Applicants  should  possess 
a  minimum  qualification  of  H.X.C.  and  some 
exp«*rience  in  any  of  the  trades  concerned 
would  be  an  advantage.  There  is  considt-rable 
scope  for  the  right  type  of  person  and  an 
outstanding  opjwrtunity  of  obtaining  com¬ 
prehensive  practical  experience  is  assured. 
Five-day  week  and  contributory  Superannu¬ 
ation  Scheme  is  in  operation.  Applications 
stating  salary  re(juired  and  endorsed 
“  Chemist  ”  should  l)c  submitted  to  Manager, 
S.C.VV.S.  Ltd.,  Chemical  Sundries  Dept., 
Shieldhall,  Glasgow,  S.W.i. 

A.  BOAKE,  Roberts  and  Co.  Ltd.,  require  the 
following  Staff  for  '  their  Walthamstow 
factory:  A  graduate  Chemist,  either  sex,  for 
the  fixidstuffs  flavours  lalioratory.  Whilst 
experience  in  flavour  formulation  is  desirable, 
this  post  offers  g(Kxl  opportunities  for  a 
chemist  wishing  to  enter  this  field  or  to  expand 
his  knowledge  of  it.  .A  graduate  chemist  with 
some  experience  in  a  fexx!  processing  industry. 
The  work  will  lx-  pilot  scale  research  and 
development. — Please  state  ex}x-rience,  quali¬ 
fications  and  s.'dary  required,  to  the  Staff 
Manager,  .A.  Boake,  Kolx'rts  and  Co.  Ltd., 
CariH-nters  Road,  London,  E.15. 

EXPERIENCED  man  required  in  Naples  for 
manufacture  of  Pickles. — Applications  to  the 
CirifiCo.,  34;35,  Queen  Street,  E.C.4. 

JAM  Boiler  required  by  well-known  jam  and 
preserves  manufacturer  in  the  Midlamls. 
Slust  have  extensive  experience  in  pnxluction 
of  all  varieties  of  preserves,  mincemeat,  lemon 
curd,  etc.  Please  give  full  particulars  of 
pwitions  held  and  salary  reipiired.  Replies 
will  lx;  treated  in  strictest  confidence. — 
Box  115692,  Food  Manufacture,  Le<)nard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 


Well-known,  old  established.  Midlands  Bacon 
Curing  Company  seeks  the  services  of  a  first- 
class  Factory  Manager,  whose  duties  would 
embrace  the  production  and  presentation  of 
bacon,  sausages,  pies,  cooked  meats  etc. 

The  successful  applicant  will  bn  directly  re¬ 
sponsible  to  the  Managing  Director.  The  post 
it  a  permanent  and  progressive  one  for  a  man 
who  has  the  necessary  experience  in  controlled 
factory  production  and  organisation  of  labour 
and  who  can  contribute  to  considerable  re¬ 
planning  for  a  realistic  future  expansion 
programme.  There  are  very  considerable 
prospects.  The  salary  will  be  a  high  one  and 
a  pension  scheme  Is  in  operation. 

The  Company  will  reimburse  all  applicanufor 
interview  expenses  and  it  will  pay  removal 
expenses  to  the  man  appointed.  Age  bracket 
3S-50  years.  Replies  in  strictest  confidence 
to  Box  BS727,  Food  Manufacture  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.I. 
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CLASSIFIED 

ADVERTISEMENTS 

In  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

6d.  a  word,  minimum  I  Os. 

Bok  numbars,  Is.  axtra. 

Replies  to 

BOX  NUMBERS 

should  be  addreieed  to 
Food  Manufacture,  Lnonard  Hill  Houso, 

9  Ednn  Strnot,  London,  N.W.I 


SITUATIONS  VACANT 

MANAGER  required,  age  30-40  years,  for 
sausage  department.  Enthusiasm,  intel- 
igence,  organising  ability  and  integrity  are 
more  important  than  experience.  Pension 
scheme  and  excellent  prospects. — C.  F. 
Freeman  Ltd.,  Norwood  Green,  Southall, 
Middlesex. 


SENIOR  SALES  EXECUTIVE 

A  SENIOR  HOME  SALES 
EXECUTIVE  is  required  by  one 
of  the  principal  essential  oil  and 
aromatic  houses.  The  position  is 
one  of  responsibility  and  scope. 
Ability  to  organise  sales  of  a 
wide  variety  of  products  is  more 
important  than  a  detailed  know¬ 
ledge  of  the  trade. 

Write,  stating  age,  experience 
etc.  to  Box  No.  B.5722,  Food 
Manufacture,  Leonard  Hill 
House,  9  Eden  Street,  London, 
N.W.I. 


SITUATIONS  WANTED 

CHEMICAL  Engineer  requires  progressive 
situation  in  FVxxl  Engineering  and/or  Pro¬ 
cessing  Industry.  .Age  28,  H.N.C.  and 
Endorsements,  and  professional  qiudification 
in  Chemical  iuigineering;  considerable  prac¬ 
tical  experience  in  technical  fcxxl  packaging 
problems  especially  sptiilage  and  new  tech- 
ni(]ues. — Box  B5728,  Food  Manufacture, 
Leonard  Hill  House,  9,  lulen  Street,  London, 
N.W.I. 

AGENTS 


SELLING  IN  NORTHERN  IRELAND? 

Well-introduced  Agents  selling 
to  Wholesale,  Multiple,  Co¬ 
operative  and  Bakery  outlets  in 
Ulster,  are  open  to  represent 
one  additional  House  of  repute. 
Replies  in  confidence  to 
Box  B5724,  Food  Manufacturo, 
Leonard  Hill  House, 

9  Eden  Street,  London,  N.W.I. 


PATENTS 

THE  Proprietors  of  British  Patents  Nos. 
669428  for  Improvements  in  Food  Maskers,  and 
669440  for  Improvements  in  Food  Shredding  or 
Masking  Devices,  desire  to  enter  into  negotia¬ 
tions  with  a  firm  or  firms  for  the  sale  of  the 
patents,  or  for  the  grant  of  licences  there- 
tindi‘r. — Further  p.articulars  may  be  obtained 
from  Marks  and  Clerk,  57  and  58,  Lincoln’s 
Inn  Fields,  London,  W.C.2. 


BUSINESS  OPPORTUNITIES 

PACKING  or  other  jobs  wanted,  especially 
hand  and  semi-automatic.  Free  storage. 
Despatch. — Church  Farm  Apiaries,  Honey  and 
General  Packers,  Little  Thetford,  Cambs. 


CHEIiiEA  COLLEGE  OF  SCIENCE 
AND  TECHNOLOC.Y 
Ma.nresa  Road,  S.W.3 

Department  of  Botany  and  Zoology 

(A)  Courses  in  general  and  advanci-d  Micro¬ 
biology  will  begin  on  Octolx-r  3,  1958. 

(B)  Course  of  lectures,  with  practical  work  on 
“  Metalx>lism  of  Micro-organisms  ”  on 
Mondays  6-9  p.m.  beginning  September 
29,  1958- 

Tuition  fees:  (London  students).  Course  .A 
(October  to  June),  40s.  (first  year) ;  40s.  (second 
year).  Course  B  (September  to  Easter),  40s. 
Intending  students  should  write  to  Head  of 
Department  of  Botany  and  Zoology,  before 
August  31,  1958.  F^nrolment  September  17, 
6-7.30  p.m. 


TECHNICAL  salesman  Canadian  Distribution. 
Food  technologist  requires  agencies.  Forming 
independent  sales  organisation.  Excellent 
technical  and  sales  record.  Has  national  fol¬ 
lowing  particularly  with  Meat  Packers. — 
Box  B5717,  Food  Manufacture,  Leonard  Hill 
House,  9,  Eden  Street,  London,  N.W.i. 

**  FRIGIDAIRE  ”  Low  Temperature  Refri¬ 
gerators,  49  in.  w.  by  28  in.  d.  by  34  in.  b.  ext. 
Ex  large  National  user,  suitable  A.C.  or  D.C. 
deep  freezing,  storage  of  ice  cream,  frozen 
foods,  etc.  FYice  £40  each.  Domestic  Re¬ 
frigerators,  Service  Cabinets  and  Cold  Rooms 
also  available. — A.R.C.,  134,  Great  Portland 
Street,  London,  W.i.  Tel.:  MUSeum  4480. 

TIME  RECORDER  RENTALS  LTD..  137-159. 
Borough  High  Street,  London,  S.E.i.  Tel.: 
HOP  2230. 

SMOKELESS 

PACKAGED 

BOIIERS 

•  COMPACT 

•  FULLY  AUTOMATIC 

•  OIL  FIRED 

•  OVER  80%  EFFICIENT 
IN  MOST  SIZES 

•  RAPID  STEAMING 

CRADLEY  BOILER  CO.,  LTD., 
CRADLEY  HEATH,  STAFFS. 

TILCFHONIl  CRADLEY  HEATH  <«00) 


AlOl 


MISCELLANEOUS  SALES 

WANTED — offers  for  1,000  cases  Ai  Straw¬ 
berries  X  24,  500  cases  A2  Plums  x  24,  200  cases 
Ei  Strawberries  or  Raspberries  X  24,  300  cases 
A2  Rhubarb  X  24,  in  advertisers  own  cans, 
labels  and  cartons.  Also  for  disposal,  3,000  iT, 
1,500  A 10,  2,000  As  new  but  printed  Cartons. 
Reasonable  offer  wanted. — Box  B5723,  Food 
Manufacture,  Leonard  Hill  House,  9,  Eden 
Street,  London,  N.W.i. 


DRIED  VEliETABLES 
DRIED  DERRS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  A  52  BARBICAN.  LONDON.  E.C1 
Telephone:  Monarch  6/24-6  (2  lines) 
Telex:  London  23596 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  M.  (!/•)  MakM  ■  pint  tf  MIMM 

4Mt.  •/•.  Ilk.  3t/- 

For  further  details  apply  : 

ARTHUR  WHITTAKERACO.LTD. 

30  Cknrck  tt,  NnwtM  Hnatk,  MnnchMtor,  10 


PROTECT  your  goods  from  damp  and  dust 
with  Polythene  Bags,  plain  or  printed. — For 
immediate  delivery  write  or  ’phone  Dwt.  EM, 
Polyplak  (Containers)  Ltd.,  165,  Railway 
Arches,  Stamford  Brook,  London,  W.6. 
TeL:  Riverside  6210. 


MISCELLANEOUS  SALES 

TRATS.  Heavily  galvanized  perforated  mild 
steel  stacking  trays;  size  25  in.  by  6|  in.  by 
III  in.;  price  4s.  each;  discount  on  quantities; 
send  P.O.  for  sample.  Trolleys.  Heavy  duty 
galvanized  steel  suitable  for  above  trays, 
overall  measurements  34  in.  wide  by  25  in. 
deep  by  31I  in.  high  on  4  castors.  Ideal  for 
Cold  Room  work. — Alfred’s  Ices  (1054)  Ltd., 
3/3  Hall  Place,  London,  W.2.  TeL:  PAD  6619. 

- DRAKESONS - 

(aiNiRAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPECIALISTS  IN  STAINLESS 
STEEL  HYDRAULIC  SPINNING 

SHEET  METAL  ENGINEERS 
21  PARKHOUSE  STREET,  CAMBERWELL, 


LONDON,  S.E.5 


RODnay 

UU.niJM 


MISCELLANEOUS  WANTS 

COCOA,  Cocoa  Beans,  Shell,  Germ,  Cocoa 
Butter,  Chocolate  Residues  and  Wastes; 
also  all  Fats  and  Oils  in  any  quantity  any 
condition  (contaminated  or  not) — wanted 
anywhere.  Box  B5721,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  l^ndon, 
N.W.I. 


WANTED 

DIESEL  GENERATING  SETS, 
DIESEL  ENGINES  AND  MARINE 
ENGINES 

fron  30-2.000  h^.  Immediate  cash  ■ettlemenl. 
Paiticalan  to: 

D.  ARNOLD, 

Feltbam  Road,  Ashford, 
Middlesex. 

TelepboM:  AAlord  3349. 


BUSINESS  OPPORTUNITIES 

- ^  •  .  e 

ALL  MAKES 

•  fully  automatic 

•  semi-automatic 

•  bench  models 
and  can  labellers 

Always  in  stock 


SKeRmnn  &  sons 

LIMITED 


118  PUTNEY  BRIDGE  ROAD.  LONDON  S.W.I5, 
Eitablished  1875  Telephone  VANdyke  2406/7 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  TeL:  Welbeck  8465. 


WANTED 

Oieeel  enginet.  Oietel  generster  sett.  Any 
type  turplut  dietel  plant.  Immediate  caah. 
We  clear  if  required.  P.  R.  Lowe  and  Co., 
6  London  Street,  London,  W.2.  Tel.:  PAD 
6672-3. 


Demy  8vo.  18th  edition.  1,028  pages.  Illustrated.  65s.  net.  Postage  2s.  3d.  Home.  4s.  5d.  Abroad. 


M  A  A  Once  again  the  justification  for  a  new 

*  edition  of  Food  Industries  Manual,  now 

I  ^  the  recognised  work  of  reference  in  its 

ra  MM  MM  ^  ^  V*  1  ^  tt  advance  in  food 

**  ^  M  M  ®  technology  that  has  taken  place  since  the 

M  seventeenth  edition  was  published.  To 

n  MM  MM  n  I  cover  this  enormous  field  is  too  much 

**  ••  *  for  any  individual,  however  knowledge¬ 

able.  Therefore,  the  Manual  is  the  work 
of  experts  who  have  brought  to  their 
respective  subjects  an  intimate  know- 
^  ,  ledge  based  upon  practical  experience. 

A  Technical  and  Commercial 

^  TP. M  Contents  include:  Flour  and  Flour 

C^OmpendlUm  on  the  ivianu-  Milling,  Breadmaking  and  Confec- 

fiirtiirp  Prp«prvina  Purkino  tionery.  Sugar  Confectionery,  Chocolate, 

idciurc,  J-rc!»crviiig,  i^aLKing  Canning  and  Preserving, 

and  Storage  of  all  Food  Products,  Pickles  and  Sauces,  The 

_  j  Dairy  Industry,  Food  Dehydration, 

Products.  Edible  Fats  and  Fatty  Foods,  Fruit  Juice 

Products,  Food  Storage  and  Refrigera¬ 
tion,  Packaging,  The  Boiler  House, 
Composition  of  Foods,  Vitamins  in 
I  Foods. 

Order  through  your  usual  bookseller 

LEONARD  HILL  [BOOKS]  LIMITED,  EDEN  STREET,  LONDON,  N.W.I 


A  Technical  and  Commercial 
Compendium  on  the  Manu¬ 
facture,  Preserving,  Packing 
and  Storage  of  all  Food 
Products. 
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SECOND-HAND  PLANT  FOR  SALE 

600 

FOOD  PLANT 

UNUSED  Cold  Storage  Plant  by  Douglas, 
aoo  tons  capacity,  comprising  two,  type  R25, 
twin-cylinder  5  in.  by  5  in.  ammonia  com¬ 
pressors,  f.  and  1.  pulley  driven;  two  Lister 
type  38-4  vert,  diesel  engines  with  dry  sump 
lubrication;  m.s.  horiz.  shell  and  tube  con¬ 
denser;  horiz.  liquid  receiver;  streamline  fan; 
doors,  coils,  piping,  etc. 

Unused  Refrigerator  by  Sterne,  25  ft.  capacity, 
cabinet  white  vitreous  enamelled  with  twin 
doors  each  16  in.  by  45  in.  opening,  int. 
ditnens.  48  in.  by  18  in.  by  48  in.  With 
shelves,  trays,  tight,  etc.  Methyl  chloride 
compressor  unit  with  220V.  transformer. 
Compressor  unit  situated  underneath. 

Six  unused  jacketed  Filter  Presses  by  Johnson, 
series  KJi,  31J  in.  sq.,  with  38  chambers, 
total  working  area  475  sq.  ft.,  w.p.  inside 
chambers  max.  60  p.s.i.  Plates  arranged  for 
inside  circulation  of  cooling  brine.  Plates  and 
frames  of  gunmetal,  frames  in.  thick, 
chaint)er  ij  in.  deep.  Press  fitted  hand 
hydraulic  tightening  gear  and  complete  with 
twill  and  laml>swool  filter  cloths. 

External  Calandria  type  Vacuum  Evaporator 
by  Apex  Construction,  duty  50  gal.  evap.  hr., 
comprising  stainless  steel  Calandria,  built  for 
vacuum,  stainless  steel  vapour  chamber  for 
operation  under  vacuum,  copper  surface 
condenser,  two  copper  receivers  and  vacuum 
pump.  Drive  by  4  h.p.,  400/3/50,  motor. 
All  fittings  and  supporting  steelwork. 

Two  unused  stainless  steel  Transport  Tanks 
by  Butterfields,  3,000  gal.  capacity,  six- 
compartment,  21  ft.  6  in.  long  by  6  ft.  9  in. 
wide  by  4  ft.  6  in.  deep  by  izG  thick  shell, 
ends  and  partititions.  Each  compartment 
provided  with  18  in.  diam.  raised  manhole 
with  fully  hinged  cover  fitted  air  vent,  fitted 
hinged  m.s.  dome  covers.  Tank  insulat^  with 
approx.  4  in.  thick  Onazote  finished  with  18G 
aluminium  ciising,  all  seams  made  weather¬ 
proof.  Compartments  tested  independently 
to  5  p.s.i.  hydraulic.  Mounted  on  fabricated 
m.s.  girder  type  frame. 

Twin-roll  Drying  Machine  by  (k>udsche  of 
Gouda,  Holland,  fitted  two  steam-heated  rolls 
approx.  6  ft.  6  in.  long  by  2  ft.  4  in.  diam., 
80  lb.,sq.  in.  w.p.,  arranged  for  pulley  drive 
through  worm  gearing,  equipped  with  knife 
holders,  knives,  fume  hood,  discharge  con¬ 
veyors  and  all  steam  fittings,  valves,  etc. 
Complete  Drying  Plant  by  Dunford  and 
Elliott,  comprising  rotary  drier  approx. 
30  ft.  long  by  5  ft.  7  in.  diam.,  fitted  int.  with 
tangential  louvres,  revolving  on  two  roller 
paths,  supported  on  four  steel  rollers  mounted 
on  fabricate<l  steel  underframc.  Driven  by 
4  h.p.,  400/440  V.,  motor  coupled  to  reduction 
gear.  Feeid  end  fitted  fixed  head  plate,  dis¬ 
charge  end  fitted  m.s.  veinetl  exhaust  section. 
Including  fans,  ducting,  platforms,  etc. 

Two  horiz.  twin-roll  I)riers  by  Goudsche  of 
(k)uda,  Holland,  rolls  6  ft.  8  in.  long  by  2  ft 
8  in.  diam.,  complete  with  ho<xl  and  chimney, 
knife  holders,  knives,  worm  discharge  con¬ 
veyors,  condensate  discharge  apparatus, 
safety  valve,  f.  and  1.  pulleys,  etc.  Rolls 
suitable  up  to  115  Ib./sq.  in.  w.p. 

Horiz.  twin-roll  I)rier  by  Van  der  Pl<H>g,  rolls 
10  ft.  long  by  3  ft.  diam.,  complete  with  hood, 
knife  holders,  knives,  worm  discharge  con¬ 
veyors,  condensate  disch.arge  apparatus,  safety 
valve.  Rolls  suitable  up  to  115  Ib./sq.  in.  w.p. 
Four  vert.  tot.  end.  Blue  Glass-lined  Vessels 
by  Pfaudler,  3  ft.  6  in.  dianj.  by  4  ft.  deep. 
Dishtnl  top  with  hinged  18  in.  diam.  manhole, 
dishe<i  l)ottom  with  i}  in.  i.d.  centre  outlet 
and  I  in.  i.d.  side  run-off.  Sight  glass  and 
cocks  fitted.  Mounted  on  adjustable  Ixittle 
legs. 

New  stainless  steel  Storage  Tanks  and  Vessels 
with  capacities  ranging  from  8  to  1,000  gal. 
New  ix)rcclain  and  silex-lined  Ball  Mills  with 
capacities  ranging  from  9-260  gal. 

GEORGE  COHEN 

SONS  «  CO.  LTD. 

WOOD  LANE.  LONDON 
W.I2  T«l.i  Shaphardt  Buth  M7 

A  STANNINGLEY  Nr.  LEEDS 

Tal.t  Pudtay  2341 


PLANT  FOR  SALE 

SEVERAL  Silverson  and  Nortal  Emulsifiers, 
Sterilising  Chests,  Pasteurisers,  Coolers  and 
Giusti  Freezers,  for  disposal  at  low  prices  to 
clear.  .Ml  brand  new,  showroom  soiled, 
inspection  here  by  arrangement,  further 
details  on  request. — The  Crowthorn  Engineer¬ 
ing  Co.  Ltd.,  Reddish,  Stockport.  Tel.: 
STOckport  7271. 

STAINLESS.  One  500-gal.  (with  mixer) 
stainless  steel  Vessel,  water  jacketed,  electric¬ 
ally  heated,  excel,  cond. — Abietsan  Manufac¬ 
turing  Co.  Ltd.,  Concordia  Works,  Carmichael 
Road,  London,  S.F;.25.  Tel.:  Addiscombe 
2261. 

FOR  Sale:  24  in.  Pelkman  Rotary  Biscuit 
Machine,  six  engraved  rollers  for  same; 
three  80  qt.  Morton  Cake  Beaters;  B.P.  50  ft. 
two-pan  Chain  Oven;  Kek  No.  4  suction  fed 
Sugar  .Mill;  12  in.  Swift  Labelling  Machine  on 
trolley;  Newton  vertical  automatic  gas-fired 
boiler,  w.p.  80  lb.;  18-plate  Vicars  Wafer 
Oven  (old);  two  Morton  Ball  Whisks;  B.C.H. 
vertical  lioiling  and  Stirring  Pan;  No.  4 
Morton  Duplex  Mixer;  three  \'icars  Wafer 
Spreaders;  two  32  in.  Greer  Enrobers  and  50 ft. 
cooling  tunnels;  Sterne  U.4  Refrigeration 
Unit;  Jahn  Junior  Block  Shaver;  600  lb. 
Kellie  Chocolate  Kettle  (old);  Avery  Dead 
Weight  Spring  Balance;  B.P.  18-plate  Wafer 
Oven;  3  cwt.  Avery  Beam  Scale;  B.P.  Flat 
Bed  Wafer  Saw ;  metal  Caramel  Cooling  Trays ; 
5  cwt.  Morris  Chain  Block  on  rail;  8  ton 
Braithwaite  Sectional  Glucose  Tank;  Auto 
Wrapper,  type  “  Wii,”  Machine,  delivered 
January  1958,  packet  sizes  4i  in.  by  2i**  in. 
bv  It*i,  in.,  and  change  parts  to  4}  in.  by 
4}  in.  by  i,*,  in.  All  plant  in  good  mechanical 
order. — tan  be  seen  by  appointment  at 
Fraser’s  Biscuits  (Hamilton)  Ltd.,  Hamilton, 
Lanarkshire.  Tel.:  Hamilton  267. 

WE  have  for  disposal  two  “  Ferrum  ”  Apple 
Peeling  and  Coring  Machines,  bench  type, 
.M<xlel  SM,  complete  with  J  h.p.  motor  and 
starter,  new  1957,  £120  each. — Write  or 
telephone,  I.edbury  Preserves  (1928)  Ltd., 
Ledbury,  Herefordshire.  Tel.:  Ledbury  48. 

SIX  stainless  steel  tilting  steam  jacketed 
Boiling  Pans,  40  gal.  capacity,  with  cast  iron 
jackets  suitable  for  100  lb.  per  sq.  in.  steam 
working  pressure.  Mounted  on  sturdy  stands 
and  arranged  for  hand  lever  tilting.  New  and 
unused.  For  immediate  delivery. — Apply: 
C.  Skerman  and  Sons  Ltd.,  118,  Putney  Bridge 
Road,  S.W.I..  Tel.:  Vandyke  2406. 

250  gal.  stainless  steel  Tanks;  Benhil  Butter 
and  .Margarine  Packer;  stainless  steel  in¬ 
terior  .Milk  Cooling  or  Cream  Ripening  Vat; 
Pasteuriser;  Southall  and  Smith  2  lb.  auto¬ 
matic  Flour  Weighing  Machine;  Mixers, 
Kneaders,  Racks,  Provers,  Baking  Sheets, 
etc.  N’our  enquiries  welcomed. — Sorensen 
Bakery  Flquipment  Ltd.,  42,  Raby  Street, 
Manchester,  16.  Tel.:  Moss  Side  2054/4054. 
'Grams:  Rahbek. 

“  CREAM-BIASTER  ”  Cream  Whipping 
Machines.  Unsurpassed  for  quality  of  whipped 
product  and  economies  effected. — Sorensen’s, 
42,  Raby  Street,  Manchester,  16. 

BOXERS  and  Blenders.  Usually  a  varied 
selection  available  for  quick  delivery.  En¬ 
quiries  welcome. — Winkworth  Machinery  Ltd., 
65,  High  Street,  Staines,  Middlesex. 

DE-GREASnfO  and  Cleaning  Down.  One 
man  can  do  the  work  of  five  with  B.  and  A. 
steam  -  cleaning  -  with  -  detergent  equipment ; 
ready  for  use  from  you  own  steam  supply. 
"  Speedyjet  ”  high-efficiency  steam  lance ; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  Fo^  industry. — 
Leanet  L125  Hyzone  Ltd.,  2  Rosslyn 
Crescent,  Harrow,  Middlesex. 

TWO  small  oak  vats  in  perfect  condition, 
nearly  new,  350  gal.  and  550  gal.  capacity, 
price  £25  and  £45  respectively,  delivery  free 
within  100  miles  Details  on  application. — 
Barl)oume  Brewery,  Northcote  Street,  Wor¬ 
cester. 

FOUR-ROLL  Sheeter  by  T.  and  T.  Vicars  Ltd. ; 
32  in.  wide;  very  little  used  and  in  excellent 
condition.  £700  or  nearest,  free  loaded. — 
Offers  to  Lloyd  Rakusen  and  Sons  Ltd.,  10, 
Meanwood  Road,  Leeds,  7. 


SECOND-HAND  PLANT  FOR  SALE 
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FOUR  Rotary  Cookers,  each  7  ft.  by  4  ft.  9  in. 
diam.  Constr.  5/16  stainless  steel,  welded, 
dished  ends,  10  in.  diam.  discharge  with 
sealing  lid.  With  air-blow  open  slotted  type 
lid.  Mounted  on  A  frames  and  motorised 
400/3/50. 

Four  Tempering  or  Storage  Bins,  arranged  as 
unit  each  bin  56  in.  by  41  in.  by  63  in.  deep, 
with  approx.  20  ft.  long  feed  and  discharge 
screw  conveyors. 

\’ert.  steel  end.  Twin  Leg  Belt  and  Bucket 
Elevator,  approx.  25  ft.  3  in.  centres,  fitted 
6  in.  wide  canvas  l)elt  with  buckets  3  in.  by 
5  in.  by  3  in.,  motorised. 

Three  vert,  steel  end.  Twin  Leg  Belt  and 
Bucket  Elevators,  approx.  71  ft.  6  in.  centres, 
fitted  13  in.  wide  canvas  belt  with  buckets 
12  in.  by  6  in.  by  5  in. 

Two  Rotary  Grading  Screens,  approx.  6  ft. 
long  by  2  ft.  9  in.  diam.,  fitt^  int.  primary 
screen  of  10  s.w.g.  wire  J  in.  sq.  mesh  with  two 
3  ft.  long  external  screens  of  approx.  |  in.  and 
J  in.  mesh.  All  end.  in  sheet  steel  cabinet  with 
hinged  doors.  Fitted  discharge  hopper  and 
electric  motor  drive. 


GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE.  LONDON 
W.I2  Td.:  Sh«plMrd«  Bush  2S7t 

A  STANNINGLEY.  Nr.  LEEDS 

T«l.:  PudMy  2241 


BANKS,  model  B.M.L.  i,  fully  automatic 
Bottle  I.abelling  Machine,  capacity  up  to 
600  dozen  bottles  per  hour.  Fitted  with  parts 
for  body  labelling,  and  self-contained  variable 
sfwed  motor  drive,  A.C.  400/440V/3/50. — 
Apply  Box  B5726,  Food  Manufacture,  I.eonard 
Hill  H  ouse,  9,  F^den  Street,  London,  N.W.i. 

BARRON  5  cwt.  Powder  Sifter/Mixer, 
Gardner  “  H  ”  5  cwt.  Sifter/Mixer,  Gardner 
“  G  ”  2^  cwt.  Sifter/Mixer,  Burr  2  cwt 
Powder  Mixer;  Jenner,  Gardner  and  Alite 
Bucket  Elevators  with  discharge  heights  of 
8  ft.,  II  ft.  and  14  ft. — Full  details  from  C. 
Skerman  .and  Sons  Ltd.,  118  Putney  Bridge 
Road,  S.W.15.  Tel.:  Vandyke  2406. 

APV  Milk  Filter,  floor  mounted.  Hobart, 
Pelkman  30-qt.  Bowl  Mixers.  Flour  Blender, 
FMevator  and  Sifter.  Pascall  F^n-disc  Grinding 
Mill.  Gardner  Sifter/Mixer,  size  E.  BCH 
copper  steam-j.acketed  Mixer,  20  gal.  Peerless 
Rotex  Dough  .Mixer,  portable. — Welding, 
Saxone  Iklgs.,  Tarleton  Street,  Liverpool. 


SECOND-HAND  PLANT  WANTED 

SPRAY  Drier,  suitable  for  Food  FVocessing, 
with  or  without  heaters  and  fans.  State  type, 
construction,  output  per  hour,  and  give 
details  of  spraying  unit,  together  with  price. — 
Box  B5725,  Food  Manufacture,  Leonard  Hill 
House,  9,  F!den  Street,  London,  N.W.i. 

WANTED.  Set  of  qu.adruple  weighers  for 
about  4  oz.  quantities.  Please  send  particulars 
and  price  to  Box  B5712,  Food  Manufacture, 
Leonard  Hill  House,  9,  Eden  Street,  London, 
N.W.I. 

ELECTRIC  Generator  A.C.  or  D.C.  loo-iio 
volt.,  30-40  kilowatt  with  diesel  engine,  wafer 
baking  plant  with  flat-irons  of  different 
designs.  Steam-heating  by  a  vertical  boiler 
of  3  ft.  by  6  ft.— -Quote  C.l.F.  with  appointed 
Surveyor’s  Certificate  address  to  Mr.  P.  S. 
Tan,  1000-17,  Thadindeng,  Dhonburi,  Siam. 
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Tr.d.  piil^omeur 

PUMPS  for  Food 

Chemical  Industries 
and  Processes 


Advertisement 
No.  3396 


A  wide  range  of  types,  made  in  corrosive 
resisting  metals  and  chemical  stoneware, 
to  suit  the  nature  of  the  fluid  to  be  handled, 

We  will  gladly  advise  Intending  buyers  on 
the  best  materials  to  use. 


Pulsometer  Cngmeering  C  V^.,  ‘ 

ItifMCIincIraiiwMfc*. Reading.  Reading  67182/S 


London  Olfico!  Pulsomotor  Houm, 
2IL24  Lamb's  Conduit  St.,  W.C.I. 


Tol.t  Holborn  1402 


METAB1S1ILPHITE 
or  POTASH 

Effective  Preservative  for  all  kinds  of  Foods  and  Drinks 
Maximum  SO*  Content 

GRADED  CRYSTALS,  POWDER  AND  TABLET  FORM 
Write  for  samples,  prices  and  analysis  to: 

F.  KENDALL  &  SON  LTD. 

STRATFORD-ON-AVON 

telephone;  stratford-on-avon  2031 


itts 

1 

"1 

S/MPLy 
SHUT-OFF 
WHEN  STEAM 
IS  NOT  REQUIRED 

3|F  Fully  automatic 

No  attendant  required 

yift  No  boilerhouse 

No  chimney.  No  fuel  store 

iHt  No  fire  risk.  Will  go  beside 
machines  using  steam 

B  &  A  Electrode  Boilers  have  been  used  in  British  Industry  for 
over  25  years.  They  are  more  convenient,  more  compact  than 
any  other  steam  raisers.  Users  say  “  The  advantage  in  our  food 
factory  is  tremendous."  "Steam  pressure  keeps  more  constant 
than  any  other  type  of  boiler.”  Write  for  Catalogue  I. D. 


B  <fi  A  We  also  make  the “SPEEDYJETMhc 

only  mobile  cleaner  that  can  be  used 
El  QE  indoors  with  No  flame.  No  fumes.  Just 

m^mrn  p|yg  one  man  does  the  work  of 
^'8h  velocity  steam  and 

DwILEKS  detergent.  Write  for  Catalogue  5.  D. 
BASTtAN  6  ALLEN  LTD.,  FERNDALE  TERRACE.  HARROW,  MIDDLESEX 


FULLER  HORSEY 

■  OKS  A  CASSELL 


Specialists  in  the  Sale  «S;  yaluation  of 

FOOD  MANUFACTURIISC  PLANTS 
OF  EVERY  DESCRIPTION 


10  LLOVDN  AVKYL'R  •  L0.\l>0.\  •  E*C'3 
TELEPHOS  E  .  ROYAL  4SS1 


V  ^  enquiries 

to  the  Producers 

TIHIg  II^OdjlT  A  ^|g©D(yi€i  €©.  ITD. 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone:  Swanley  Junction  2306  /7 
Telegraphic  Address:  **  Namsoluc,  Swanley,  Orpington  " 


Printed  by  Billing  and  Soia  Ltd.,  Guildford.  Registered  for  Transmission  to  Canada  including  Newfoundland. 
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RTB  Stainless  Steel  Sheets 

manufactured  at  Pan  teg  Works,  Griffithstown, 
Pontypool,  are  extensively  used  in  many 
and  various  branches  of  industry* 

RICHARD  THOMAS 

&  BALDWINS  LTD 


47  PARK  STREET,  LONDON,  W.l  Telephone  Mayfair  8432 


Ittued  by  Ibe  Cci  Cci> 


M5  THERM' QUICK  CHANCE  ARTIST  N?l 

Mwa^-and  in  ALL  WAVS...w<)tkm^ ^  VOU I 


